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1 is dirt er e dt ir i in Dicks, 


ſuch as Sweet-breads, fat Livers, Ham, Truffles - 

Muſhrooms z which you put all N in a Stew- 

pan, with a good Bit of Butter, a N of Sweet- 
| herbs, two Cloves; two of three Shallots; ak it ſome 
une; then add Veal-cullis, Rroth, Pepper and Salt; 
immer! it till the Meat is done, and the Sauce much 
educed; ſkim jt well: you may ſerve this by itſelf, r 
with any Sorts of brazed Meat; many more things may | 
be added to this as; Beef p Artichoke- 
bottoms, Cock's-combs;; Lanes eg Fall Eggs, 
&c. &c, taking cart to | _ hardeſt ſufficiently; 1 
ore 
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or” * and Girkins chop ee 
| * 5 enough to warm without boiling. | mn | 
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FPHIS Salpicon, for a Farce, is bel fe 1 
Pieces, either Butcher's-meat., or Paultries make 3 make 
the ſame Preparation as the firſt, which. .you mix raw 


with Yolks of Eggs, ſcraped Lard, chopped Pale, 
Shallots, Muſhrooms, Pepper and Salt; and H what 


you propoſe with it, oply-of large. brazing Piegesgt 
Rope of r rene), Yu: 
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fare it is mixed tt 
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COAk à god Slice of Ham on the Plre, W 
almoſt done; then cut it in ſmall Dices, alſo one 


boiled Carrot, one Truffle, few. Muſhrooms e e 
ſame ; put all together in a Stew-pan, with. Wat 
Butter, a Glaſs of white Wine, a little Gravy d Cul. 
lis; — this a little while; then add 8 
of roaſted, Poultries, Girkins, ſ „o An- 
chovies, half ſoaked, a little Pepper, Sal if neceſſary, 
a Lemon-ſqueeze : ſerve with what kind ef 


pleaſe. 6 L298 5 ol 
: | Rapoltt de Poyes gras. Of far Lee, ben 


UT off the Gall, and ſcald them in eee, 
then ſoak them about a Quarter of an ** 
a Slice of Ham, a Bit of Butter, a es = 
rooms, half a Clove of Garlick, two Lea 
add Broth and Cullis ; {immer on a flow Fire; aum th 
Fat pretty often, reduce the Sauce rather te wake 
out the Noſegay and Ham; add a Lenne 
Pepper, (and Salt, if che Ham aun 
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enough); if Fe would uſe this GABE + 
Reces of Firib-courſe Diſh: yu may add mall 
dyeet· breads, Crawtiſhtails,::Roes of Caps! it .w 
Leap wry bre with th ſt Adin. 813 


 Regot de C, Ot Cock comb. 


Kar the Combs in hot Water ; then doll'thets ta 
and two Slices of Lemon; 

= Mahrooins; e 8 B G Bee Ld Near 
little Broth 4nd Cullis; ſimmer this on a flow Fire until 
itis done; take out the Nolegay ; ſkim the Sauce, and 
reduce it pretty thick, then put the Combs to it; ſeas 
e 4 Lemon Squeeze: if you 
would have with a white Sauce, make a Liaſon 
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Cullis. 7 | 
| Rogolt de Famben. Or Ham, 95 


cor five or ſix Slices of freſh Ham of eq Dy ' 

if of an old Ham, ſoak the Slices; — immer them 
on a ſlow Fire until they are done; take them out, and 
put in the Stew-pan half a Spoonful of V. 
y and Cullis; reduce it to "te Conſiſtence of a Sauce; 
then put the Slices tn it to warm without ſerys 
this upon any SortFof Meat which you pleaſe to gar- 
niſh, — to hide); 3 #.y90 = uſe. this by ſelf 
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ud the Sauce over them. i 
Ragout de petits Ons & Region de c. 


Ragout of ſmall Eggs · and Cock kid 


N. B. What is here meant 8 are thoſe taken ont of 
Pallets with Eggs in the Tg” | 


COAK. a Slice of Ham a Moment then add a Bir of 
Butter to it, capped <7 wands Parſley, jy 
U 3 k . 
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loc, two; Cloves, 


the Eggs, and drain tem very well; wks 
and Ham out of the Ragout, and put theſe. 
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together a Moment chen add Broth; Gravy-and Cul: 


tle Cullis and Gravy, Pepper and Salt 3 boul the Sue 
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half 1E of whiteWhit 
and Oullis'; det this boil \ubgut Ralf a 


Rpggs and Kidde pe A r e, 


Sauce, Pepper . wv the Sauce 63 * 


pretty mic f if 22 would ry it white e 0 
ſon with, Volks of Eggs and Cream -warlaus wo. 
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ALD two or ther Pacer het cut tach N e 
or four Pieces; put them in a Stew 
rooms, Butter, a oſegay 'of Sweet - her hs 5 Wa . 
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lis; ſimmer on. a ſlow Fire; ſkim it well, ee 
the Sauce; ſeaſon it with Pepper and SA a Lemon- 
ſqueeze, when, ready to {erve : if you would hw. 


= follow th the formet Direction. 
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Ragout of Truffles and Ork iThas 


ICALD two or three Dozen of, + nh thy " 
quor, beard them, have ſome ch 
8 Muſhrooms; which Part of it 7 ( 
ew-pan, firſt rubbed with Butter, then a Down 1 

es, and Oyſters upon, fe Drops de! Dix d 

— over again with the chopped Herbs; Fe w 
Oytters ; firmer together about a Quarter af vd Hour, 
the Stew-pan well 10 ped; then take out the Truffles 
and Oyſtera, and put alk a Glaſs of white Wing, a lt. 


ſome tine to give it a good Conſiſtence — 
Truffles and Oyſters to the Sauce, to warm with 
boiling : ſerve for a Second-courſe Dift;” or to 
any firſt Courſe, called Eures Din. WP we 4 
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oy & $908 lech Th HO» ere cath Ne Bir | 
UT e good br of: neee. N. Io — 
Parſne the Taing; ſranll:whole MU eee put - 9 
| er in u Stephen with & Bir--of Dt Ia 
. Parſley, greoniShallors, itvioiGlovas, Fhyme, 

Laurel; Mak Jr ſometime/anithe)iBireg: them add-a 
Clas of Wine, Broth and Cullis; reduce:the. Sauce to 
a Liaſon ; take Qut.t Noſegay z and 1. to it a ſmall 
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Hindful of ſcalded*Piſtathio-nuts, one Dogen of mall 939 
wund Onions, firſt 3 07 . W 2 
Moment; add es Sy te 5 ig. if 

needful a Lemon- rve for . 


Second: courſe Bi or ee a ary , ite "4 2 
of firſt Co ourſe, , 1115 SY Bern 12 5 | b 
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Ragolt A BeH. Of Cra Ih. 4 
AKE, a ſmall . Calle 85 
M Ham, . a Slice of N = 


Onions, a Noſegay of ale. _ 
lex, two Cloves ; ſoak it fame time until lit PO At 
Bottom z then put | what, Quantity of ph. y you thipk 
proper; ſimmer it about an Hour, then ſift it: pound . | 
the Shells of half x hundred of Craw-fiſh, and uſe the 
Cullis to ſtrain in a Same 3 boil che Talis in ſome of 
this Cullis; let it be pretty thick: you may put this 
Ragout to the ſame Uſe La. former: if you would 


have it Meager, uſes _ nn Cullis ide of Ion 


and Veal. 
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SAR Slices of Ham and Veal, about half an H dur. 
on a ſlow Fire; then put a ood Bit of Butter to it, 
Muſhrooms, two Cloves, a No oſcgay of Sweet-herbs, 
a little all. a Glaſs of white Wine, ice Veal-gravy i 
and Culis; boil it until the Veal is done, N 8 it, 1 
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ber, Nr 5 us 
"cer of an Hour; ſkim it well; it ought to be his 
n very good Cream. ſeaſorit wich Yah, 
-Lemon-ſqueeze, hen ready; and mate, 
eee 
obſerving far the C 
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ö Tin Hirt Care | is of at e very "WW 
the Sand all off of the Shells; drain th 
well, and put them on a.good Fire * 
make them open; take them out of , ll 

care, one by one; take out what little yo 

find; as Muſſels are ſeldom without; 4 

and ſoak a Slice of Ham on the Fire, t " 
rooms, a Noſegay of 'Sweet-herbs ; "them: por oe | 
the Water, and ſome Cullis ; redul it ton ir 
* fiftence ; ſift it in a Sieve, and put the Mull wii: | 
warm with boiling, and a little {ated Parſley * 
you may alſo dreſs them with Fi enn in 
Sauce. "Jp 


Ras Habe de auer Pagan.) 1 an 
Of Oyſters of different Mal anners. anne, 
'CALD three or four Dozen of Oyſters in theit 

own Liquor; if you would bye them bearded 
ou muſt have more Oyſters; ſift rhe L 
awn-ſieve, put the Oyſters by; chop few M {hroom: 

Truffles, Parſley, green Shallots; put all u 

pan with a Bit of Butter, a little Cullis, "and? burg 

the Oyſter-liquor, a Glaſs of white Wine redite © 

Sauce; then put the Oyſters to it, to war 

boiling; a Lemon-ſqueeze when ready: "you miy n 


ſerve them in a r Way, by a the . 
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 Ragolt de Mr. Of ü. 


THEY muſt be waſhed in ſeveral Waters A. 
Care, as the Sand is very apt to ſtick to them; 7 

well cleaned and drained, put them . 

a Bic of Butter, a Nokia, ſome Grayy an 

when done, take out the (oſegay, pu ut Salt and Per- 

per; you may alſo dreſs them as a ricaſſee ; garniſh 

the Diſh with fried Bread, aa ads 

the beuer Look of the Diſh. f 


Ragolt de Champignons Of Muſhrooms. | 


PEEL the Muſhrooms, and cut each in two foak | Þ 
'* a Slice of Ham, then put the Muſhrooms to it, and . 
a Bir of Butter, a Noſegay of Sweet · herbs, two Cloves; ', * 
add Cullis and Gravy z fimmer this together about an 9 
Hour, the Sauce to be reduced thick; take out the 
Ham and Noſegay; ſkim it well, add a Lemon-ſqueeze, 
Pepper and Salt, when ready: this is prepared to ſerve 
with Meat; but if you would have them alone, 2 , 
neither Cullis nor Gravy, but make a Liaſon with Yo 

of Eggs and Cream: ſerve them in a Bit, or. ſeveral Bits 
of Bread fried; cut in ſome pretty Shape, | or only _ 
Bits round the Diſh. 
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pear. the . ane in Kaus th 
| ty large, marinade, with two Spoonfuls'ef Fo 
done Onion; ſtuck with a Cle r W e 
* . them now ot then; when they have thrown their Wa 
ter, ſqueeze them between a Cloth, An 
the Fire with a Bit of Ham, a Bit of Butter uf ˖ 
begin to take colour; then put a Httle Preh aud Gu 
" "vs immer it till the Liquid i is much raul plea 
the Ham, add a little Cullis: ſerve with e ee 
Meat you pleaſe, or Alone, or with poacks 0 
they are done for Sauce, cut them in — 
thinner, and follow the reſt of the Dir 


Ragout de Pois. Of green k. 


Y ought to be young, and very F#6ſh.thalld ; 
11 ut them in a Stew=pan with a Bit ef Ruten, 4 
Nolegay of Parſley, a fmall 'Sprig of Wine eg 

love, a little Veal-gravy; firntner vn ie 
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one Urs 
and Thott Sauce; when ready, add a Mtte f 1 
ne Salt: ſerve with what Meat you pledley tor abe: 0 
do ſtew Peas in a plain Way, only put à B e e. 
a little Flour, one or two Cabb age Jettuees lick 
will produce Liquid ſufficient, to Kew che. Pes 00 
- out Broth or Water; and ſerve the Lene the 
or without. 3 os f bj 

f a Ii Dane 2. 
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wats b 
200 into Io: Nriatnt) Techw: WIN 
CALD Veſues grapes, or others, 2. Mlomene;.anl?' 
; 1 = deat up t Yolks: of n 
liquid Vechuice, a lite Flour à lick 
-Y a Bit of Burter / chopped Parity; Fepper And 
alt; boil this a Moment, then put the. Grapes in its 
br it with a Spoon on The. Nite, do wurm Without boil- 
ng; you ſerve this with what kind of Meat, 


\ ntanal 963 Eat 50 
' "lite "eter ©: act rf unn Pn 
K oe re, Of Tn cone 
Oo . n T Bogen I 18H | 
te. Tote in prep it Sl] - and dil 
them with a Glaſs of Wine and Broth 4 Noſegrayly 
en done, take the Noſegay out j add ſome good , 


N Proper: and Salt; reduce” to a god Conliftchedy - 


krve with what you pleaſe : if -you "would haverirtne 
Diſh of itſelf, mix ſome or l e und u 
e ene ef med; bod” 
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Ragol 4 Apperges an En Pas 10 eile 


Aſparagus 25 been rea 1 


UT ſmall Aſparagus like green Peas; the beſt M 
( thod is to 8 iſt Ten * 
ſmall Bunches to cut; boi tttem to half in Water, | 
- them, and finiſh with" Butter, n 

olegay, one or two Cloves, a Sprig 8a ; When 
done, take out the Noſegay e 0 | ra gh Savory 
make a Liaſon with two Ye of Eggs, a = Flour, 
and Broth : this, if you defign it, 1 a Firſt- 
courſe Diſh ; if for alone, in She 6 Service, make 
1 with Cream, A Via Salt, and a 5 
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Sead M antity of ſmall Onloay: Foy 
e If 

of: TY Noſegay of Sweet - herb ad 

drain them, and give them a fe a we 

Gully: co gar any Linde des "OR 
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cure Ga and Parſneps, the N * 
and much the ſame Bigneſs; boil 

Water, then. put them in a.Stew-pan „ Ho 
Ham, chopped Parſley and Shallots, Pe 

aer Win ad , ler tem hw Tubh 
the Sauce is pretty thic Nr 
when ready to ſerve: for Meager, - inſtead 

Muſhrooms, and make a Liaſon with K et 
beat up with Meager-broth :':Sellery is done mr 
fame, only cut fi if they ſerve in a Beaton 
boil them tender in the Broth: or in Water that 
cut them to what length you p . ey 200 
Cullis, or white Sauce. Y 


Ragoitt de Naveis. of 6 


. them to what Form you pleaſe blk 
| Moment in Water, then finiſh them in Broth-« 
Cullis, Pe pper and Salt; if you like to have thaw 
of a brown Colour, them in Butter firſt, after they 
are ſcalded; this is garniſh other the 
Diſh. is 5 called 2 the Name of the Rn 
It WAR 4s 3-08 
5  Ragoit de Chicorie. 28 en {ot 
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Hehe oc my Sorts of Lage g * 


CALD them a good while, to get the bicreriſh/Tufl 
out; then poll them in N when done, — 
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vel, and! put then? to ee in ge Onli; with 
ae Oe e 1696 few Drops we tn A  _- 
be and Sakai Newing's Mee while, zalis* "© 
che Onion, atd-ferve” under What Nind of Near ii 
w pleaſe: if you bene ny han. boil rn 
ann. and thicker the *Sauce with/ Tele == 
eee n 8 . nn == 
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Y0IL 2 Water, With few, Lettuces, a little a 
0 Charvil, then chop all ; | 
an with few chopped- 
Ace of Ham, a little Broth: —4 Cullis, E 
letlit ſimmer a good while ; take: out e 
duce the Sauce quite thick, and ſerve with what 
Meat you pleaſe: this is moſtly; Giro hve with 
_ if the Sorrel is too ſharp, 
> it, 2 
ew. People 
T5 eps Pos 
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D in moch s ae in LEI 6. 
ther to garniſh any Thing, or ſerved alone, "with 5 
ned Bread, or viz. Purſley 344 
N but may be dreſſed in the .  +— - 7” 
Manner as the former; r 


N Slld, in mall Quantity.” dre” f 
Ragot 6 cu pope, 5 a from) 7 
HUSE the whiteſt, thick and bad,” cut ders the 99 
Length of a Finger; ſcald them in boiling Water, =: 
d peel off the hard Part all round; "IP * 5 


en and Wipe clean 2 

Se weh by dien thee Tae = 
VE e 

reduced to a middling thick; — 

Nutmeg, a Lemon · u uceze maße che 

es 5 ſerve-alohe, * to Farin F 
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leaſe; Ragout de . 
Lane - ones in Quarters, the 0 
_- ame time, to tale the Vinegar dus, Ad 12 ! 
f er Que the fame; only ſtoned. > os s 220 Gif 
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1 Eau 4 & Cernegin,, Of geen: n W 


Sc them in boiling Water me wi wie 
of Butter, two Slices of Lemon and Sak z d 
them, and put them in-a Sauce made of gbd Ca 


Rix of Bosc, Pepper 718 Num, $f 


Ws when, ready to ſerve,. vr. clini . >. 
GL TOTN Na ds Clou Of Cubhagge. Hoa 
at uA "37 Cf 


{\ ei bh e 565815 wu 
Scan ge Cabbage, cut in Quarters@: 

A” beſt; drain the Water quite out, tie them; vn 
Pack- thread; braze in a good Braze; ſerve-with 4 got 


thick Cullis-ſauce, Pretty. high of . Pepper. {Cho 
fleurs) Colliflower done in the ſame Manner. 


Nate 4 Haricts verd. 1 Of Kidney beans. 
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Tod pry huge, an-cheas h- ways; if g 


hem in two. boil aan 


in See 2. 9 eee 
ge one of Sh — IOInY 1 
br ' uſe them as all the I you may 
vith 2 white Saut, fo ſewvellalono : 
ther 3 to ſerve, 1 2 
1 b 07, e W s 266 14 
Rifuller 4e Berkamile' Wie lep 
eee ee eee ene vel - va: 8 
beter frieci browl, and om | 
Kinds of Met cut in'thin-Slicey for: 
ay Forced-rhextoballs:tned,/ either:tol-fetve: | 
of mix with any thing, (ele: to fry. a litels Bloyr: 
Puter, to give a brown Colour to ay Sauce, is 
4 Riſollet, viz. a browning ; nee 6 is different 
Ways in this as in many: © DANS, it is | 


xox rticu Cl 1255 LO 2 : Sli 
Ap? 5 ih 1 8 Fire, 


00 E 
genf of Ci, Mi 1 0 en A a 3 


I Rape ee thick, | | 
gene; cut the Breaſls bf toaftel Pi all Brie Y 
ut it in the, Sauce” Wirkt Ble Yell . 2 t fe 
lüngs together; cut Bits of thin 
00 pleaſe ; put this Ragout between two Pieces, 5 
t all round to Tecute nanny bat I | 
brown Colour, 22 
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oll. Calvesudder » very tegdet;, in 1 
— let it cool; Pong cut a thin n the and ont 
icon upon each other; lay a fine reiſhing 8 — 


2e 5 15 dp tem ng — 
La the former: . you may ferve « Fein 
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eu- de Palais b. 0 Beefqalis,, 
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* e rid anal Palates, thet i of u 

a Crown; have Bits of Puff-paſte, a4 f 
| Bechamel ; lay a little Farce upon the Paſte,. then i 
Palates and Farce again, roll it up and ] l 
mer; obſerve that Wer n 
either roaſted or boiled before; . | 
— or Chickens, 1 0 00 


1 " z ; 


10 
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MA. the Remainder. m any 1 
Game, and chop the Bones; 5 8 


W of Wine, a Noſegay of 


one 2 . 4 little N a 2nd 
YN it, ut it on the Fire again, 6-bn 

ade e : the Ae e 

e Egg whipt, Ferpr WAY 

War wok, and finiſh as thoſe A1 


G2 "hs. | 
Kl de Ares Beret, ous Fe 


Of different Forced- meat. by mY 


AKE a Farce with any Sorts of boiled of 
Meat, as Poultries, fat Livers, © Kam 72 
Sime, &e: &c. chop it very fine with U 
Sort, Fk, Sl Muſhrooms, "Profiles, u 
other Sweet-herbs, Pepper and Salt; mix with We 
Epgs'; make little Balls, or IRR 
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q fre bunt 
UmcE a eal-kidney roaſted; wit 4 Bat 
PL own Fut,/a take raſped Parmeſan Cherle, Fep- 
kr and, * 3, mix Ri Folke of Eggs]; gut Bits Þ 
id, to W. hat . you pleaſe... | N.. h. 
b farce upon ea ece as 


Knife dipt in Whites of ggs; ſtrew Bread-· crum 


vu can; fein t e 


wet 3 take a de vi: the Over, e 7 
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TAKE Farce with roaſted Poul rape 22 . 
oper and Salt, two or three She 


owder ; mix it with four or five Yolks of 1 
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LLTHOUGH. it ſeems very cal. wo matt any kind 
of Meat, nevertheleſs thert is a certain Foint of 
kſting very neceſſary to obſerve, accordirig to the Qua- 


5 ROAST, AND HOW ro PREPARE 


J of the Meat, IO ů 5 


doaneſs; large Pieces are o oy, to be by te 
ine, or feelirig.* under the Finger a pope fag 

l, when they begin to burt . dato ſmall — 
ders : phe reaper] = per pat -7 cor of 
me exact to take it will give ' an 'Exptanation, - 
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Der — dry pulled Ducks) 46 
Wheat-ears, wild Pigeons, ' Bowls; 12 pl 

Turkeys, tame Pigeons, large Fowls, middli 

Chickens, Guinea Fowls and Chickens, 

a Gibleis.to be had ot che Poulterets. * 
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preſent. | 2 vi tis e gt 15185179 de Bak bo 
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Of the Preparation of all Sor of k. W 
POULTRIES ought co be hens without 


1 fe N 

fix Hours before killing „ pluck 12 — 
in the Guts, then bang up in a cool Place: , — 
5 long as the Weather will permit, it wil, 
and better taſted z when you prepare it for L 142 
dau by the Gizzard, by thruſting one Finger round, to 
boſen the Inſide, to come out eaſily; large Pullards 
xe opened at the Side, and leſſet ones a6 the End, ae 
uſual in England; finge it over the Fire” all round, and 
wipe it clean with a C Cloth, then truſs it properly, either 
for Boiling or Brazing, which is the ſame, or for Roaſt) 
ng, which is different. All Sorts of Roaſt ſhould be 
bote with a Fire as equal, during the Roaſting; abit is 
poſſible to 7 and of a fine pale brown Colour, 
except it is to be ſetved "With" any Sorts" of Ragdut; 
then obſerve ſeveral Directions in FowT Articles, Voluthe © 
Firſt : the fat Livers which you” drs toll ther upp in 
3 en ue immediate Ocuüfen for . 
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2 Pins uſed dee en ant te 
whef! the are plucket and drawn, earn 

| Neck and Claws; roll them up itt Vine Vine-leayes, 1 

Slice of Bacon quite rund when almoſt don 
ſtrew Bread-crums over them; give them bro 

Colour; derye either with br without Sid nn 

. chem as ſoom as killed,” e ke l I 

and Keep” them ſome time before * 7 

Pigeons — the: ſume . Alf T. 4 

une, and n o Turkey * Pol ae_ prep * b 

Manner, as Fowls and Chickens. | 

kept! ſome time, and roaſted owt; 11 ee ucklin 

Meat nag littto be; the Fbrecquarte? 
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Larto, they ought. to he fat and freſly killed; j 

may lard:{them or barded, and aft heme! 
Toaſt. under, ox roaſt them'wrapped in Van d 
2 Slice of Bacon, ſtrewed with Bread: crumb, and ſer 
wich the ſame: alſo Qraili are dope in the GUNS 
ner: and Reals, Mood cocts, and Snipes 1 
undermoſt, the Bills ſerve for a Skeweri lan 
Part if agreeable, and roaſt them without drawing w 
W read under; Wheat-cars, when in full Sea 
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Of Meager Glaze and Brazes, 


OR a Braze, according | to the Largeneſs, of. the, Pi 

put a middling Quantity of Butter in Braz azing-pam 

* Wine, Roots, Broth; 4 Noſegay of Parſley, = 

l Thyme, Laurel, Baſil, Pepper and Salt, Odio 

ed, Bits of Carrots," Parſneps, Sellery ; regulate one 

Kantity: by the other! all TR gy are done after 
s Manner. For  Glazes; put fone. Fifitbroth in a 

„pan, with Fiſh- bones] nd all Sorts of Fr W 

| waſhed ; boil- this a good while; wag ri y; 

Syeet-herbs, Bits of Roots chen ink 5 
% and reduce it to a Caramil, MEE: any. Sorts of 
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Spices; mix it with the Cream” 

[bt all together wich s Bit ef good | 
and Yolks of Eggs : it will ferve c nn 
Fiſh, or to make 12 = entire =" 


1 * Farce maigre ſans Poiſſn, * Farce withourBikk 4 


Chor ſome Sorrel, and put it in a Stew pan, wi 

> a Bit of Butter, Cream, and Breadzcntmes bait 
till it is reduced quite thick; let it cool, thew pound! 
in a Mortar, with chopped Parſley, Sale Malt 
rooms, hard Yolks of Eggs, Pepper and BalkeNo 

meg, a. Bit of Butter; mix it with 
Eggs, and uſe i it to Wr FRA 
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Carpe, au Court-boilln, & ay Py 
Stewed Carp; blue Sauce, 1 FI 


WHEN, the” Carp is gutted, 10d wel . 
it on a Diſh, and pour a Glaſs or 
Vinegar upon it, to turn it blue; die it up 
cloth, to . in a Brazing pan, with DM 
ter, red Wine, according to the Bignels a ne 
one third Part of We 1. — of Onions, Big 
rots, Parſley, Shallots, Cloves, Sie 
Thyme, 1 are, Pepper, Sales the! Ruth ought? 
be pretty. 1 0 z Aft the Sauces and ſervo in 
upon the Fiſh, and U e e a Sauce-baat, d 8.0 
without Sauce upon a Napkin; 3 garniſh with greens 
* Sauces 1 in Boats. | Ou , NP. 3 
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with Sweet-breads, — 2 . 
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of white Wine, a Dit of Butter, Ora . 
when it is reduced to the Conſiſtence of "thick 

kt it cool, and ftuff the Carp with ic; ard few it up 72 
braze it with Slices of Ham ge, covered Ns 
With Slices of Lard, Slices of niqns, Bits 
due Clove of Gatlick, 4 7 Noſeg 

"op Shallots, two or three 2 e 
Pak it ſome rite on a lo Fire; tha put Wine, 
* equal yy Wine to. ner the =D 
Pepper and e it 06 owly ; when. ;, done rain 
be Carp glaze ts en Sith,” with a good” Veal. 
glaze; then lay it on the Diſh you intend Table 3 


Erniſn it round with you pleaſe, as Craw-fiſh, 1 
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| ſtew it with — * — Parſley, Shall 
— — let it be thick; when done, mint 
.Y s ch and three fawy 

Salt; 2 e and few: it 1 
marinade it about an Hour or two, in Olly * Whole 
Pepper, Shallots, Parſley, one Clove of Garliees 
Leaves of Bafil, Thyme and Laurel; then broil it, baſt 
ing with the Marinade; and make a Sfiaza wile 
ped Muſhrooms, and Butter; r this about 
Quarter of an Hour ; then add a little Four, chopper 
| Capers, Shallots, Parſley, two or ther Anal i 
Butter and Broth, ſufflcient"to make Sauce 
-boil all together a little while; when ready, adds A 


his or a good Lemon: ſqueeze; {eve under 


# 
1.09 


WD > =o HGHimnsod *=*7r Foal. 


+19. 
i » * a; 7% 


| Carpe grills 2 bs Farce. 8. 
Cup ſtuffed and bo, 


; STE Ragout de 2 C Oreile. | 
weve of it, den 5 Lahe 
ä 1 eh Sony rather more Wag E Crean 
and Broth, to ſerve under te Carp, when well 
firſt marinaded with a little Oil, chopped | Palle), & | 
lots, Thyme, Laurel, Pepper and ek ä 
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bis, one Clove of Garlick, two of Spices,” hy 
Laurel, Whole Pepper. and Sagt z) then drain it, _ 


r it over; op a ſmart Fire, and ſerve with fried 
flou round K e 1 * * 1 — 4! 2 922 8 'F 2 
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MAKE a Aiſolly Ci, besen Basse d. Flow) 
with Flour and Butter; then half Wine and 

ter ſufficient,, according to the Bigneſs of the, Fiſh, 

which you cut in large Pieces: to put in the Riſellet, 

with ſmall Onions, half boiled, 4 Noſegay, of, — 

herbs, two or three Cloygs, — 0 

Salt, Thyme. and Laurel? ſtew on a middling 

until the Liquid is reduced pre nr nde ph — þ 

Noſegay, and Laurel-leaf; add one or two chopped 
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Eurit de Curpe d la Chara. 


Chartreus, an Order of Friars, who eat no Mets, 
and are famous for N Fiſh and Greens: 


GAVE the Blood of a large Carp; ad Wel x 
and gutted ; waſh" the Inſide e whit 

3 keep; garnifh the Bottom of a 

with Bits 1 Carrots, Parſheps, "Slices of 
e ee 

ck with à Clove, Spri ey; put 
Cup upon this, with Salt and whole Pepper the 
Blood and Wine ſufficiently, a good Bit of Butter, 


0 or three Spoonfuls of Mays Rew it on a * 
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3 and malte a3 
and Flour, half Broth, and half ll Wie 
Dosen of ſmall Onions ſcalded, / 


Butter 
add one 
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1 Cape uu, a Maris poop 
* (Marinior from Marains, Seafaring Men.) | 


Boll. ſome ſmall Onions to three Parts, and eu hen 
in a Pan or Pot, with a Carp cut in wy 


and other Sorts of Fiſh the ſame, without 
ed, after gutting ; keep, the Blood, Bu jr Fark 
" - Fiſh, with as Tk red Wine as coves 


Bit of Butter, a Bit of Lemon- 175 
leaves, Pepper, ang Sul z boil on e 
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Baſil, — "it of Done t 


of Oil, a Pint of white Wine, Pep W two or 


three Spoonfuls of * on a ſmart Fire, 
und reduce the Sauce thick. 462-3 IVEY 


Corge fia ted 3 mn 

HEN the > is well cleaned and i Line. Ls 
W up the Sein Pen the Fleſh, which he vill 
ally, by 2 21 at the the 39h, ranging the 


betwixt to the Head „ 

—— N to r wick 
Bread - crums, s Muſhrooms, Parſſey, Shallots, 

2 Bit of Butter, a little Rafil : you mr alſo ni 

Meat of other Kind of "Bis; ſeaſon with 

delt; make it malleable with fut Er "five 1s 
Fops ; cut out all the Bones, ind Ruff the © 
with this Farce, and ſew it; up; put ir 9 
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Ea Ragout of Sweet- far Loon 
beige Nan res _ 


 *W E ind Bar wc. this Ray It, and 
1 Vir on the Side that has not beemapes 
N e of Veal and Ham, whole Pepper, very — Sa, 
S good Bit of Butter; cover it over with thin Slices o 
15d. a Noſegay of all Sorts of Sweet-herbsy tak 
| ot of an Hour; then pit 1 of 
Champaign; finiſh the Boiling ſlowly ;: Pg rhe Sauce, 
and ſkim: it yery clean; 40d 15 ſome Cullis,. er 4 
einn and ſerve upen tho THEY 7 5 hv 
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Gur a Carp on the Side, and fill it wii 1852 
| of ſmall Onions, well taſted ; ſew it up, and take 
up the Skin of the other Side; lard it all over like 1 
Fricandeau; boil it with white Wine and Broß 
gay, Pepper, Salt and Cloves.; when done, drain, ” 
glaze the larded Side with a Veal- glaze; ſervg uU 
agout of Sweet - breads, Cock s-combs, ſmall 
fat Livers, and the Roes. | 54 of + 9: N 


7 


Carpe 2 lo bunu. Poliſh Faſhiojy e 


CUT. a Cap in large Pieces, alſo the Head wy 
put it in a Stew-pan, with a Bit of Butter Shoe 
of Onions, Bits of Carrots, Parſley, green S 


Thy me,  Layeel, whole Pepper and Salt z — 
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| TUFF a Ga with chopped. Puky en u Shaflocs 
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e, and half whire Wine, Bits of Roots, pions 
bed, a Noſegay, two or three Cloves, Salt and Pe 
r cut a large Eel in chree Pieces; open it at 
ber, and cut out the Bones; lard it like à F ricandeau; . 
"4 boil ir alſo in Broth and” white Wine, "few Slices 4 
+ Ham and Veal, whole Muſhrooms; boil on a ſmart Fifez 
l Men the Eel is done, fift the Sduce, and reduce it to a 


Caramel. 
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ruffles 3, cover this with mort arte makes 
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Skins in Birs to cover of each $c 
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| TUFF {Es with a good abge- nage 
it up, and take up the Skin of one Side ; lard 

a Fricandeau ; boil it few Minutes in white Wite, 

take it out to drain garniſh the Bottom g Dil, of 
a Farce made of fog Livers of roaſted Powltnes a 
Lard, and proper Seaſoni read Ol all un 
with Yolks 5 8855 lay the Carp upon ma 

the larded Side ek Slices of Bacon, and bake 

Oven; when done, drain the Fat off; 2 the 15 
Side, with. a Glaze. made of Veal r 

Aa Spaniſh Sauce, or 1 e Vin 
ſqueeze. 7 a 
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hopped Partly,” Shullots! fate ; 
Pepper and Salt; mixed wich e 
lard it on one Side, and wrap, it up: in ng 25 well but 
tered; tie it to the Spit without ru 

ſerye wich, an Italian Saute, whicls yourwi 
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WHEN the Fiſh is gutted and de = 


Inciſions on the Back and Sides 27 
Salt and coarſe Pepper; then marinade it in bigger 


Shallots, one Clove of Garlick, tuo Laurel leatel i tit 
it on a Skewer in the form of a Dolphin e 
Oven, baſting now, and then with ſome of che — 
when r Sn and lerye with at a 
ble. $ 29 11 1 | To UL 28 3. _ 159 
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Cor a Pike in ſeveral Pieces; beg Wen 
as much as you can; have a 4 
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[f fr Gra, ſtuff it with a kit ow] 
Fide with Bacon, * one Side LD * and 
Bits of pickled Cucambers chroügh and throught | 
Meigs, uff it with 4 Farce | made of Fiſh ;\ and lad 
105 Is inſtead of Bacon, the ocker Side che ſams'! 
with Anchovies ; roll it up in double Pape Nun, 877 
tered, and Parſley „ Shallots, twyo Chve, 
|, all whole, uncles" the Paper; tie it OGG oo 
of three Skewers to the Spit, and haſte it Wi Butter: 
tiled with white Wine: when it is done take off 
the Paper to give it a jo Colour: derte wih What 


lte you thi proper. Wc NY 
| = % . e*# \.. 


dikes 2s Simone. Cen vin Faſhion. 2 
(UT a Pike in Pieces; marinade it ee 

per and Salt; ct Turnips de What Shape Jou. 
flaſe, and fry them in Burter and Flour, 10 gie them 
{bowh Colour; chen add a lirtle Broth; a Nloſegay of 
eet-herbs, a  Lauteldexf, one Clve ; then pur the 

For. II. Y Fiſh 


as, * EN A 4 * 9 9 ”_ 
e ö | "* LS ? * * 2 e 8 
ö * - 8" * 
*s = L N + L of » ] 


3 * * LOR 

TI Nes * "II ALLE LS, 

ie n he 

4 * , 1 

3 

Ws * 3 * X y : 2 

IS 4 "© * 

„ uy 45 "at 2 wa 
BEES -% 25 


8 Fiſh w9;it, and ain. 2 
3 n 


T7 70 
, 
. 


ing Feen FRG N 
gut the Back- bone, and lard it; brate KW 
Slites of Veak and Hain, whole 1 
gy of Sweetcherbs; ſome Broth, haffl h 
ine, two Spoonfuls of Oil immer i fäl cd 
Fiſh is done; then rake the Grenachns ont and di tt 
Braze; reduce i it to a Caramel wathy fe 
upon any Sort of ſtewed Greens, or- what Saute yo 
- think proper. W. e e 421) e e 


| Bock en Eu. cee, 


Cor a 3 A 


and Laurel, one Dozen of ſm⸗ | 
firſt Pepper and Salt, e. Pike 

ſimmer it till the Fiſh is ee 
add a good * of Butter ; when N ov to, 1 


half a Spoonfyl of Capers, 8 or, ty 
chavies:; garniſh the Diſh with 7 0 19 85 
he Sauce over all; "a ou. may 

toms, Muſhroom Nag + HIKES 


I a . . l vvits tf * 

Brochet au Vin de 9 With whyc Wie,” 

4 Gur the Pike witkiout ſcaling i it, "and ban ic dis 

—_— Farce made of Butter, c 4 
= "_ Shallots, one Clove of Garlick, , 9 + 

=_ - Salt, and fine Spices ; put it in 4 EE och 0 

; Bigneſs, and Wine fo ient to... cayer it, two wo” Ch 
YE: Lemons cut in Slices, firſk perleds on * 72 
1 9 


r * Fa_ 


ew 


——— > Loos - 


F D 
* TO? * n 72 


e 


2 5 Aue let it 8 
925 _ mee, h 


r e 1 * it! I 4650 — et * W%s 


eee. 10. S bands 


"ah YU BONG off 16k mes hh if 8. 
1 2 2" ITT andþ 
or any Sauce. 

it of 40 450 1 Hit N21 2 a0 
n 


"Was ma 243 fie 


ARD it half COLL brazecwith thin 
„ Nh * Bitz an it over 
ces of cal, Ka a ings 


= 


& 2. * np - 
4 , / 


6 
ne) I - 
8 E 


— 


its of R 


. ſmal + 
the Oven to take 2 gt 
* os 
Fiſh. 


oy 5 N : 105 


Brochet Moi au ie be fr all cl 
half fried. | 


(UT a good large Pike in TRY Keith Head 
Arty you do wih =, Wide, ſph 
gher Part in two, and marinade it fo Ces Ke On 

wd Water, Pepper and Salt, two Cloves, 


Sallots ; the it cleah and 
erve u den d ARES a Hh Poe 
00 te ff ſtewed Part, and fried 
_—_ ſerve the he ee 


Onions,” 


S 


; gh Fun) 
Ni nN one 1 


then 
Fkk WA a 


more on leſs, re 


8 whole, A Tr 
_ - of red Wine, or 
=. NW 1 Bigne 
=: nd Salt, 
Thyme; I little E Pal boil; e 
eo the Wige, with 2 Bit of Paper; let 
is reduced to Sour a Pint of Kuid's then 
the Noſegay; and put 4 Bit öf Büttet, A YEW 
of an Egg, which you ſtir to incorporate it 
Wine; and continue to add Butter in this Manner, 
til the Sauce is well mixed and pretty thick; ſerve q 
and hot, for fear the Sauce ſhould rur to Oil. 


rochef @ Þ Ejpagnole.. Spaniſh thio 5 


K 6 
Ur. Pike by the Gils, vfthoük che Bell; 
8 and when it is well cleaned, lat it ul 


Bacon and balf Ham { ſtuff it wich a Face Mart . 
roaſted Poultry, Beef. ma w, and Sea | 
. two or three Glaſſes of white Wine lap 
3 of Eggs to mix it; roaft it in Slices f La 
| ' and Paper, and baſte it with and n 

boiled together; when done, ſerve « Spaniſh g 

der it: you will find how to make it ane cr-arncle 


Page 32. | N. 
Brochet q Tame of + various Cain gh | 


Cur ap a pretty la 2 in four or "fir Pio 
lard each with Lard, Ham, Girkins, 85 : 

\ through and thraugh ; put then Che my 
Pint of white Wine, 4 * Noſegay, two Cloves, "wing 
Pepper, ſome good Broth ;' boil on 2 {mart Biiew'Hr 
dee the Liquor quite; ſerve with -#* 
PArlequine : ſee Ragour-aricles Page * þ 
4 25 


* 


%% Sort 70 O03 © 
- Hike "7 OW) * © 7710 n! 1 
THE beſt are e 3 in running Waters, . 
ought to be uſed as freſh as poſſible 3 they are 
ared many different Ways, und allo very ufer t 
ger Kind of e . N m 20 93165 2 * 


Leal on Eripafic U m. Ws 
As Chicken Fri 


0.253% S or bn 

ACCORDING de the Nets, $0: one or- — 

kin them and ct in Pieces 3 — — 4 
u, with a good Bit Ruttet fome Muſhrooms, a Noſe- 
ny of Sweet-herbs, two Cloves ; ſiinmet this ſome times 
hen put to it half a Pint af white Wine, ſome Broth, 
epper and Salt; bail on a ſmart Fire, reduce; the Saycez © 
le out the Noſegay ; make a Lu. with tres or ene 
of and Cream: obſerve as a general R 
at the Liaſon muſt —— N 0 
ah wo ſerve. 19 + Sen 


ile2 l Nive a „ Nan 4 295 4 be | 
| From the Ss Men 1 Magi: 3 


N it is ſkinned and . 01 

Bits of about two or three Inches in Length ; ma- 
made it in Oil, chopped Parſley, Shallots, Muſhrooms, 
Peper and Salt; make as much of the Marinade. ſtick. 
bit as poſſible ; ſtrew it, with Bread-crutns ; broil it on 
low Fire, baſting with the Remainder of the Mari- 


ade; when done "of a fine Colour, ww W 
n Nivernoiſe, 3 
ple 2 ls Broche Jrverfife roaſted, to different "* 

Savices.. n - 
UT a large Eel as the former, 2 
Lil and Lemon-uige, e and Sak, two * 


* * 
& owe - 


* 2. * 4 N 
\ 


* x * * wing K 
4 = * * . 2 * | i 
Tz 9 = * on 
, l 4 „ 


4 „ > 2 + * >, , * 
* bo 4 2, þ J ; 28. 
e * * N * 


da- weadd mere a © 


two or three whole 
marinade moe 0 
Skewers: vrap it up; in Paper well. K 
the Herbs of cl Parinatie,: and \baſte it u i 
quor, and. little meltetl Butter added tit yas 
what Sauce or Ragout you think n io W | 


 Anguille plate. Ea buen ar ee 
i T7, 0 os 
C7 a large Kel Pers: i chat 8 | 
proper s lard it; either of owe Se,, 
-tard-borh Sides,-take out the Buch- enge 
leave it; then brate with thin Shicediof: Vea, 
fall Bits of Ham, a Noſcgay di 
Glaſſes of hire Wine, and ſore godd I 
it as all other 'Brazes, (it burt — 
when it is done,; take obt the Eel, 
to 4 Glaze, : to rub over the larded Pur\ i 
little Broth and Cullis in the fame Pang t 
Remainder of the Glaze ; give it a B my 
add a Lemon-ſqueeze, and ſerve under the He 
alſo be ſerved with any Sauces, or Wel Greensof 1 
Sorts according to the Seaſon. nn NE, 


as Antal dls Chr 515 12g 


2 ob 


e of Friars fo bd, a 


San a good 0 of Bread 0 
_= of white Wine, until the Liquid ig quite "Th 

Then let it cool ; z make a Farce Wich this, 

a Carp minced, à Bit of Butter, Parten, Shah 
Muſhrooms 445 very fine, Pepper 52 i 
mixed with Volks of Eggs; lay ſome Wa 

the Diſh. you intend for Table; upon tu Re 
Eel, again ſome Forced - meat and Eel, and ig gontin 
and finiſh by the Farce vppermoſt; ſmooth it yer 

A Knife dipt often in Whites of Eggs 


2 * * 
* 2 

* 
r 


» 5 * +4 - 4 1 N i 7 ä 4 n 2 n 5 » 
8 - * 1 2 as Lats” * a KS 7 . 
— * e 3 a pal . 
; * 2 K 0 * y Wy 
* 7 * 
14 © 
4 


Modern Kean 6h Adin | 


ik wth Brendler, dad Parnjeſkrr Ohtoſs — 
a Nen or «ifdef a Dutek 
= 9 x wal of mes ein Uf the 8 "and. 


: 4599 govt oh 2 * * 5 Sh Yor” 
[% [6661 & ot VER it Y . Jae * g Hin fi 


Anu à la Sainte 


AKE a Batter with a mt be BAK, a Spoonful 
Flour and Milky ED Paper and 


eo 


N 


' 


* 


TS 


, 2 Sk bail: N 
1. it on the N t Nein Put ye cut in 
! onl a lng Pieces, bal bot).it, dowly.z; when done drain, and 


lip it in Nom Ione :vpz and. ſtrew it with Crums . dip 
again in the boiling, and Bread-crums again brojl t 
of a fine Coloury. * erve "ww Sauce 4 Remoulade 


1 © IM. 


jeces-of Bread. 
the Pieces of 


ll them up in 1 well —.— roaſt them, baſt-- 
g with the Marinade ; | and ferve with what Sauce you 


N 1H proper. | 
| Futon ds conſerver les Anguilles, on antres "WE 
How to preſerve Eels, * any Kind. of Fiſhes. 


\ CCORDING to. the Quantity, boil” a Pint 8 
Wine, or more, with the Proportion of a Quarter 
fa Pound of Sugar, and a Quarter of a Pound of Salt, 


0 a Bottle of Wine; let it cool, and trim the Fiſh as 
„ 33 


% A Pry o n 3 ! au - 
& * TIT 
" . , - : ad 
% wt. 9 
g- 88 1 
* "WP 
* X v4 " * 


"3 


326 ce e. A — P 
| 7 Uſe; . lin Oi, ry 
{fot 


Parts; when it is 
then Pts pos bog 1 


: far frying, dt 


cover the Pot wi 
it will * a a while, if 


Aude, Kd 


„ eerie. . Fried "wi 1 805 


„Un 7 in Pieces, and Sort it wilth"WRihie 
both Sid eut out the BuckBoys;; N 
ant about, an Hour, in Vinega#; | 
Slices of Onions, wo or three: C 
and fry it of 4 good Colour erde 
or s relifhjng Sauce in Bout. e by " 
SE rg, 7151" YC 21 I*f 


Angule a Etivvle. Stewed or Matte) 


JAKE d brown Sauce with Butter and Klout, alle 
4 Roux or Riſfollet ; when by * is of A 18 
jour, put # Pint of white Wine, 4 Ss, 
lis, one Dozen of fmall Onions fade 
rooms, a Noſegay of Sweet-herbs, per — * 
whole Pepper; boil this until the Onions are me 
then put the Eel to it, cut as the former boreny 
ſmart Fire; reduce the Sauce; when 48 t 


pounded Anchovy; fine Capers whole; 
Diſh with fried Bread, ** 1 3 15 * w T 


Anguille a lo Choift. 


UT a large Eel in two or three Pieces uke oa de 
Bone, and flatten it pretty much; wake a Ragoul 
with ſliced. Onions fried in Butter, chopped ine 
Muſhrooms, fat Livers, Shallots, Parſley, F ad 
Salt, a Glaſs of white Wihe; boil it until the 
0 Fan reduced; let it cool; then mix it with ſcrap 


ard, two or three Yolks of Eggs; ** ſome of tha 


Oz Wiyw . T=amsa 


» WY 


-- <4 XX _ CG) ©&@a© BB 


tbem up lin 
ers off the Paper „ 


* W dive it a 
Render; Ai Bide : 
pol III or Spaniſn. or 4 Sauce. 10 299510 1 * 


55460 1 big wot ao" 5 19 e ee 
Eo non My 


he Se? Hoe 
e . * 
of two or 
e 


7 7 


159 5 


an \ Eet KP 
Inches cut the Ba 
ofthe Meat) in ſimall r and Curp- 
wes if any z a litile * ' Parſley, Sal, 
Pepper ind Salt, and u finer" Farce} wich ſore of the 
Meat and Bread-crums, ſoaked in- Cream,” Parſley, 


70 ü p 


i * a 
ul, ** * « 14 


of 4 
about two Inches wide 3, lay a U 
upon each Piece, chan the Back. one, .. 
Salpicon, or firſt, Forced: meat upom it, 


4 Far 3 ſmooth, it over .: * 
2 Crutms and al mall Bits 5 


5 9 + ming O Oven, or under ä Pane 
Sauce you pleaſe. 


borer : ſerye with 
Andowillettes 2 Anguilla: 


Sauſages or Chitterlings of 0. | 


THE. Meat is prepared as the laſt, 2 
ther Form; cut Bits of Veal, Cowl, the I 

ind Breadth you pleaſe; and lay the Pieces of 

bone in the Farce; roll them up tied, in the Form 

Sauſages ; broil them owly in of well buttered ; 

when they are done of a fine brown Colour, wipe 

Fat off with a clean Cloth, and ſerye ith any Sauce. . 
Aw 


> © 7 k vi 'f 0 
'& & \ % 
7 If SES 8 


' * 


* ) * © 
* $2.9 ) a 


"mM „ 


. SY ate 22 Wd cnt 
tht . y K (2: „e e ot 4 0 v8 182 ** * 
1 ad 165 ger 2 l. Nabu Nesples Ralen 10 
| i | A ati IG N 3 De 30 1 and 


|  QPLIF-ad Febics whole Lengrh | Bech h. 
S | 8515 und flatten it wi mee; 
4 * it in Pieces of -about He ce 

with ome of the on Bay few * 1 of 
the Butter, cho 


Lenin 748 ante "nized Pi hon (og nc 


Pokey up, tied wit e e iu 1 funden ty 
-pan for about half an Hour with Joint #1 


bs | Lemon, a 0.4 P 3 
5 them cool, — e 
| good Batter-paſte, 


EY, 09 
l 


l 


* - 
- q 
Z 1 
/ 1 
1 6 Y > 
* 1 4 * 
* 
oe 
* * 
: 2 4 
- a * 4 
— 4 
L 
4 


; a 


sds dip the in4 


with. fried 2 hoe 2 N Das 14M 
| wy TE Y 123 1s 1 ** 
er . 


2 > ©. Þ. — "+ e C9) 


190 


Ae 2 e 


20 B21 in fe 
5 wing in melted 

F Mulm Feppet and 
| mix all | er, with' 0 
Eel on l Tf Setver it 

Pork-haſlets 3 ftrew it. well with 
2 flow Fire, baſting with g 
with Aſpic-ſauce, e ther in thi 


: ſee Sauce Articles, Page 38. 
=. De la Lamyroie. Of HEN 
Nl Tius Fiſh is ſeldom to be had feln th Lala 
but in few Parts of England, which miles Wilmot 
unneceſſary to give any Inſtructions about it, Nee 


ſake of thoſe who may meet with this 7 45 0 
the Water, I ſhall give few Receipts 


- 15 T * Mee 1 * 


3 


- 
% 


wa 25 *{#? =, MH. Xa, 


of dreſſing any Kind of Aliments m ox 
be made uſeful for others. Lamprefs ay Sat 


— 


"3 "I 


8 - 
* * 


* 


ö aa 0 


n in Colour, 
a 


8 1 ö it reſet 
Ws. 9 — i. Se they ought 


Male is f Veoh L 


Sapa. Tumpro. \ Steed dee, 
e the, Mind, and) Bird it a Seals. In t Wart 
cut the Head off. and cut, the F Ih- chte r Her 


Pieces z make 1@ NU, CO 
b of ſa Ou 


. n 
of Sveet · herba, wholc 


ſcalded, a 
Feppet and 2 fr chis until the Onions ht almel 
done; then put the Fiſh in it, and ſtew gently; when - 


done, add —— hires geen Bhallots bruiſed, 
an a little Vine 13085 ris Fer WE 5 e out 


N Nolegay, Aar „ ol ) tf 


Ce it in 8 755 1 eee a 

5 a * W epPer 

No of Onions, 8 Cine i, 2 5 if Can — 
tne, Laurel And C hen 0 

it; yrs it över with 8 ad Bread-crittmms ; 


ſlowly, baſting with « bt Buttet z, ſetve'ie dry, and 
x Sauce Remoulade in 3 0m ; few Ss 


Page 42. _— IJ 90 py 4 ; Io 
— | Halla Feen 


Chor 2 couple of Onions very tine; and bu n 2 
Stew pan with a Bit of Butter, on ot 


of Oil, a Noſegay of Sweet-herbs, two Cloves of Spices 
ind two of Gurlick; the Blood; and the Fiſh 1 
{mall Pieces; add u Pint of red Wihe, und hol all to- 
gether on a ſmart Fire; until he Liquor is much re- 
duced; take out. the Noſegay; 2 600 a on 
Lemon-ſquecze; or Seville brünge. 


at i... 


1 i 4 is by 
ä 
A. 
MN 4 Te a. e N 
58 


. e Ro 
0. Sui r 3 4 
| With dp er fl Vis by 


Pieces; put it in a Stew-p 

chopped Muſhrooms, a . Flows, 4 40 A 

Lemon ſliped and ade ae e 

of Sugar, whole Pepper and Salt; boil . 

duce the Saute; jolt before jou are ready; bd hBIDU 

andwarm without boiling ; take out*the Shoes 

bw oy ugg 7:4 garniſh the Dh wit TON 
| 7 e 30 ROS 

"Ts Perche. Of Perches! -» 213 1 bs gd 


PERCHES en of Rivers or clear running, Walls as 


7 


beſt ; thoſe of Marſhy Pools or muddy _ — 
apt to have a muddy Taſte; it 
wholeſome ban dad Fi iſh, when precy of 

Penſion Beierrs: \Perches with Barter Sek" 


Tang off the Gills, and half of the Ree by the the Gi 
to hinder them from burſting 
with Pack-thread, and a, them b ET * 2 
and half Water, a good Bit of Butter, S. 
Bits of Carrots and [Parficy, two Cloves, LED 


Lemon, Pepper and Salt; when done, drain and 
make a Sauce with good Butter, a little Flour, ſome; 


Broth, Pepper and Salt, a good Lemon ſqucene: 
upon the Fiſh. | 100 
„ | 138 12 quo & * 9 
Perebe a Ia Tartare. Tartary faſhion; 8 1 
a 10 ** 
SCALE ſome middling Perches, cut them i in tuo fat 
ren them a little with the Handle of $0 


them about an Hour in Oil, chopped P 
Muſhrooms, Powder of Baſil ; let as much | the 1 2 


Kick 20 it as poſble, and Bread-crums over 1 


* 


| baſting them 
mad of Cll/ EM of Butcer, hs r 
1 «IK Nad 9 A " 


Ene a diffrent e kr AA + 


. Perches in Broch nd Wige NS 
b ber Slices of Bacem and 
m and ery with u Crawl Rt 
ors, Sweet:breads' or any other: 
700 + Napkin, with what Saar yoy thine p 
2 Sauee- boat. ans ei Den , 
| Packet A la Sainte Meneboult, are done after the fate 


. ES > 


$ 
* 


RK 


thes either of Freſh or Sat. W. 


iter. 


Boll. ſome Water With 4 

green Shallots, two of three es, r 
Thyme, Laurel, a ſmall Handful of Salt 3 boil chis half 
M 


them in this 232 make a — with Butter and 
Flour, a little Vi pers and Anchovies, 
wo Yolks of h "Eons M 


make a Liaſon p thick, _ ſerve upon the Fiſh, 
when well drained Tof the Waser ach U. 8 


5 Ha 


and Flour then put Water toit, 

Carrots, Parſneps, Slices of Onions, two or three 
Laurel- leaf; boil this about half an Hour) und fiſt It 
i a Sieve z put to this What 
think proper, well cleaned. ſcaled ; one Eel cut in 
Pieces, or any other fort of 'Freſh-warer,Fiſhiy a Glaſs of 


EST oo 


6 _ 9 . | Hl os * 
at. Zh | | "WF" . 0 * as x 4 
I * ? 
We * ' 5 "Mm 


* 


Feu dl An Path AX Row 2 5 


our, then ſift it clean, and ſcale the Perches and boi! 


very fine, a few 
ſpoonfuls of Broth, Pepper and. Salt, a little Nutmeg g 


| Mattelartt 4 Percbe a e (Lal, Water) - 
MAKE a Roux, (as vornitely explained)! with Borrer 
= | 


of Perches you 


brandy, Salt; boil on a ſmart Fi ire, reduce the Liquor; 


when . 


ies een e a 4 
thetn wth G Alas: Hue n r 


er as all ſuch Directions, and ſo may all * 82 


ſ 


I 


_ 45 2 


e put ſamę Parſley c . 
ae ane ale 


Prercbes au Vin de Chambers, will ws "Wa 


| 22 out the Gills 244 Hirt Mot, U 
e in a Pint of mþite ur 30) mgm 
weetrherbs, ] ga-haead 


D ON: ofs 
220 d ſome. Burter ke inf 
a little 2 ic ded — TANG on- ee 


wady ip ſexe, - * 5 at oh K. 5 
1 A Fan Kalt, "Fi "Ot Hs 2 15001 


4110 wi ad 


Conn and ſcale them, and ſlit the Side ag; 
Places; marinade them about ay 
Juice af a Lemon, Pepper and Salt, $prign:gf By 
one whole Clove of Garhck, u Launel-leafial 
and roll them in Fur, e 


rung 
* 


e with fried Parſley. Cans T7" 11 2 N eke 5 
e It 
15 Des race. "of Tenches. i514 $51 1100 
nn 23? dd 


30, or 


y endes a bs Poulte. * « Chick 


+7 © 0 


Sc che Tenches i voting Water &M 
then take them out to clean; cut the "7 

cut them in middling Pieces; waſh in e 
twice at leaſt; fry ſome Muſhrooms. in Butters an 
one or two Spoonfuls of white Wine, à litt 
the Fiſh to it, and boil ſmartly ; reduce 
Pepper and Salt; when done, make a Ltiim f 
Tell, of Eggs, with Cream or Broth, aligtiens 

à little fine - -» ta Parſley ;' warm wichourbadlagid 
E or a little Vinegar, vicar 
erve. * Ws 


| 1 1 


LY rns ** . - * "Y * 
2 e ood 3 7 
570 K welke ph Populi „ 


4.9 xs Techs 1. I cee ne 
m 4 


har” ey adn in whie Wine; raped: 
: Te 85 1 uſhrogms, 


4 enches with 
is Farce, IR UN $0, as. whol be | | 
15 9 5 n oY 


With 
withS! ar. 
om; when done of a fine" ur, . 
d ſerve a n ee, Sauceartcles, 
we 46. PE 3 Y 
e . "CAS ernads 'i 7 ; 4 
7 1 ds Us ER en * 


gr 48G RON? Re by e a 


1 12 in four, V Butter, "i 
ulhrooms, ſcalded ock's-corhbs, 1 if Be 2 
rs, two Es 1 ; ſNoxtmer 8 ſome* E 
; then add two Glaſſes G ale Wie "an Broth, - 
tel Cullis, Fea and Salt; When this is Half 
ne, put the Tenches tc it, cut in middling Flecke: 
J ire ut a n ne 1 chen ſkim the Sauce; 
te out the Noſegay and 1 an eee | 
ueeze, when ready to, ſerve : you may allo dreſs them 
a Fricaſſce, with ſmall "Onions, a White Liaſon of 
ks of Eggs and Cream, one or two pounded An- 
ovies; garniſh the Diſh with Birs of Bread, without 
g fried: this laſt is called E w rs viz. white, un- 
ed bc Bc of W560 a, 2 e 
55 „„ eB», 
reed . e 
The good Hoyle-wite' F hion. oe ew 


LEAN and ſcale, then ſcald them in a rr de ater; 800 
put them in a Step pan, with a good Bit of Dammer. 


. 


vi 


Mgr hn rh Popper and Salk, 3 of | . 
rolled in Fiour, to make the Sauer prey 
1 put -a ele. Verjuice or Vine. e diy "2 


"Sai e | See Tad by on 
HS; RY 2 CT Mar $13 qo | 
Tae e ee 


Sauce: 11 


hf obſer that this ruſt de bo” 
Tuches as Monarqut.”* 


f QPLIT. * at the Back, and cut. 4 


to chop with Parſley, Shallots, 
.crums--ſoaked. in Milk, a Bit of Butter 


Yolks of and | proper” 1 ig | 
this, and ſew. them up | 
F Hog's-lard, and ſerve Men upon 11 Ragbur 
* Articholę-bottoms, cut Quarters, few Mullrovit 
B a A good Bit of Butter, A. y of Sweet-H 
P Shallow, two Cloves; ſoak it = Time, chen' x 
2 Glaſs of Wine and Broth, Pepper and Salt; wht 
half done, put ſome of che Roes to it, either of Teac 
or Carps firſt ſcalded, Craw-fiſh Tailsy nid n 0 
pretty thick, and 4 Lemoni-ſqieeae 2 We 87. 


fe 


ſerve. wr i 
q _ x ; 

b "1 bucher 4 fen, Fall! -Of anche due 
i 5 Scl them in boiling Water, ang 
A the Gills; mix a little chopped Parſley and Shallol 
3 | Pepper and Salt, with ſome Butter; ſtuff ibe Filled 


it; then put them to marinade abgug an, Hour in 0 
with Pepper and Salt, her or N 


Garlick, Thyme, Laurel, Baſil, all Wee 
the Tenches, and ſqueeze the ad, * 
nede, and baſte them with the a *. | 


bs - 


1 1 


. SS. © „ © ; ' + —_—_—_— 3 
„ . = t hn v.xXY N d wy 
%\ 3 ** 1 C 24 bn * * ** 


. C ee „ 


, * 5 80 — a 
* == Bits of Roots, ol. ven 0 
7, Cloves, 1 Ladd, Tt and 
Water: E n 
ns and bre wi wha what Sauce you Pl: 


lade a Thal, lalen Fahl. 120 


CALD them in boiling Waser, and e 
periy; cut off the 'Heads and Tails ; put en og; | 
en- pan with a Spoofiful of good Oil, two Glaſſes 5 
te Wine, a little Broth, Pepper and Salt, one Clbve 
Garlick bruized, chopped Parſley 9 Mum. 
home, two Slices of Lemon peel 10 firmer flowly ; 
almoſt done, take out the Lemon; Him it cleats 
en finiſh it on a ſmarter Fire, to reduce the Sauce Tas 
er thick. ö 


De ia True. Of Trouts. | 


HE Salmon-trout, meds. Fleſh is reddiſh, is an « 
cellent Fiſh, and far preferable to the white in 
oodneſs; they are prepared bel d de fam 


aanner, 1 * 207; 


7 mite aux fines Eile. With Sect” 


NCALE it, and gut it by the Gills; ſtuff it with 
chopped Parſley, Shallots, Pepper and Salt, and 
utter, well mixed together; marinade it in Oil, Muſh- _ 
ms, Parſley, Shallots, whole Pepper and Salt, a 
nall Bit of Garlick, all chopped very fine; roll it up in 
dle Paper well buttered, and as much of the A 
le as poſſible ; _ broil it "off a ſio Fire, or in à mid- 
ing hot Oven; boil two oPthree Spoonfuls of good | 
ulls, as much * and two Glaſſes of white 
Vol. II. Wine; 


REPARE a Trout with a little Farch' 
with Bits of C ane Onion ck with woe th | 
oves z put two thirds of white Wine, and og of re 
on 99 voor je bore an ney * 
Fire; when it pony Fr ne 
If, or * 
en non ve 11 * 
x77 6d jen» a god Wl N : 
ou ſtir in as it 
_ the Fiſh, 
1. is not to be ſcaled, only gutted: by che Gil 
well waſhed; lay it on EN and pour two Haß 
of boiling Vinegar upon it, according do the i 
the Fiſh, more or leſs; wrap it up in E 
of Onions, Bits of Carrots, one Clove of 
of Spices, Parſley, Shallots, Thyme, Lau wn 
Pepper and Salt, a Pint of red Wine, and fam&Jo 
boil on a middling Fire; when done, take it e 
are ready to ſerve, that it may take more? 
hen drain it, ebe eee pi 
\ Parte cannge you 'may 
the DES; dib 


Pages much 0 Ki 
ee, n od equi 
| Fruite au Bles. — 
put it in a long Pan, with a goed Bit of Butter, Sl 
and keep it warm in the Liquor ſome tig 
* 


'F 


wh | 


1 
EY 
4Z : 


- * 0 8 
4 4 4 
* * 


* 


- 
4 SF. 
a 


_ as 4 
tain Edo Died, „ 


True 2 ls Chartrenſs. 
An Order of PORT 


dCALE nd clear the Fill very well 1 cut each TH 
Y jn three or four Pieces: boil. therti in Broch, Pep- 
r and Salt, F ', = 
' Bir of Butter rolled in fine Bread- erums, fine cho 3 

rfley, green Shallots, Muſhrooms, a little Baſil, 

ver and Salt, a Glas of white Wine, -as much Fi | 
och; put the Fiſh 2 the Table · diſſi; ſqueeze a 

beville- orange over it, and ann — fige 

Sread-Crums over. 0 


Traite © ls fob With Traffles. 


AU and gut a good large Trout by the Gill; 
Y tuff it with a Farce made with Butter, 


ruffles, Pepper and Salt ; braze it with thin Slices of 
eal, Ham and Bacon, a little Wine and Broth, 3 
ofegay of Sweet-herbs, whole Pepper; cut few Truf- 
les in Slices, and ſtew them with ſome of the Brane- 
iquor, and ſome good Cullis; reduce it to the Confiſi- 
ace of a Saucez drain the Trout out of the Braze, and 
rve the Ragout of Truffles upon it. 8 
Truite laat. Glazed as a Fricandeau. 1 
dcALE it, and gut it at the Gills; ſtuff it with a Ra- | 
0 cout of wry ob" fat Livers, Muſhrootns, Truf- 
es, and well ſeaſoned, and as thick as poſſible; lard - 
te Trout of one Side; and braze it with Slices of Lard, 
mice Wine and Broth, a Noſegay of Sweet-herbs, whole 
Aae Salt; when it is drain it; and glaze 
Fan Side, with a Glaze made of Veal-cullis ; and 


e with what Sayce or Ragout you pleale. 
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Filets de Tywites de di Jerente? Feta 5 
Filets of different Manke 9 


GCALE and. clean a Trout of. a middling we; X 
the Fleſh in Bits of what Bigneſs you-thinks 

' marinade for about half an Hour, with t Juice 
Lemon, Pepper and Salt, or with a common\Mazinad 
then wipe it, and flour it to fry criſp: — 
Sauce, or Ragout, or ary with fried Parſley. 


-v» 


15 3 


Fruite au Four. | Done i in the Oven, 11 


Wa EN properly ſcaled and cleaned, al With 
good Bit of Butter mixed with all Sorte 
herbs Enely chopped, Pepper and Salt; mariade 
about an Hour, in Oil, a little Vinegalyi 
Salt, chopped Muſhrooms, green Shallots, Parſh 2 
Clove of Garlick; make as much of the Maß 
to it as poſſible, and ſtrew it with Bread ed 
baſte it over gently with the Remainder” of *the'Mad 
nade; put it on the Diſh you intend fot Tableybakeit 
@.moderate-heated Oven, :fmart enough to gie 
Colour : ſerve without any other pg bow a go 
Lemon-ſqueeze. 


Filets de Truites aux Vin ae cr, 
With white Wine, .'- - 12k 


"6 Nn 

UT the Fillets of equal Bigneſs, al 3 lay 
lay them ſeparately in a Stew-pan,' within 
Bit of Butter, two or three Glaſſes f Wit 
(Champaign will give it a better Flavour, i 
'a little Flour, Pepper and Salt, few T rullidg up 
Muſhrooms, ' chopped Parſley, two Cleve, 
two Spoonfuls of good Broth ; boil on a ſmart 2 N 
will be done in about a Quarter of an Hour; wan 


I 


un O n er Diſplayed. _ 7 
ie Sauce prettzh chi do, by adding” 
, ns of fo v round with 
— | n ich A 5 An 

Du Bortilln Pre & Gr Gr de, 


N ar 9900 DIRE 
Do Arg al the Barbel-fiſh.'.. 
HEN 3 it is { gutted, and well waſhed,” bon 1 


in the ſame ny 48 Ml Does Kind of Fiſhes 
hen ſo plain boiled, ſerye it with Capers or 2 


uce, or any other: 0 alſo "ſtew 4 Carp, of 
wil it, after having Ds Ae 10 Oil, Pep 
5 and chopped Sweet - herbs, for abs © hall "ah 
the beſt Method is to brol 1 it-in Paper, with 
* chopped very fine, and Butter. This Fiſh 
neither common nor eſteemed in England. und 


De Sranouille. Of > iS « 43 AT 


. 14.48 f 4821 
Hope el thal not offend the puny. Seal any ot | 
my Readers, in taking notice of — wks 2s "18 
much reflected upon (&y:tbe Vulger). 3 
judice: to Foreigners: but as it 
Cookery of a Nation, ſa much imitstedꝭ in eee rg 
pet, as well as in many others, and in:Juſtice ta m 
ndertaking as a Tranſlator ; I ſhalbonly ſay, that the 
nd of Frogs here meant, are thoſe found inthe Spring 
Spawning-time z alſo in ſome Parts, thoſe found in 
on · fields in 'Flarveſt-tirge'ti-it is only the Eægs cut off. 
the Rump, which are uſed, after they are en 
x ſcalded in boiling: Water; "they ire drefled ag Chi 
en Fricaſſer, or marinade and fried, as all other Fris 
s, and might paſs 28 uch, A1 we as W 


"lets, oe ej e Ve pole Co In ompany. to ya; oy | 
005) W2 40 228 tee to 22: A. EC 
2 3 8 


* * a 


1 4 en 


Sc them, and when pre 

on the Diſh you intend for able, with a! 

ter under and owe, and chopped ped Seo bor 

Parſley, a little green Baſil, Shallots, M 

per and Salt, a couple of  Glaſſes' of- white Wing 17 N 
on a ſmart Eire; reduce the Sauce; when ready it 
wipe your Dim clean, and fqueeze half \ 

the Gudgeons: you may alſo matinadle. em 

While, then wipe them dry to ff. 


As it is a Fiſh of no Conſequence, * Wa 
take any further Notice of! it. Fa lad mo 
Du Saumon. of Semen, 483. 4260 

N 11» plnaans 
e Boulton. lows own Seng. 


AKE a Bit of Salmon of an Bign oy 
ing ſcaled; tie it up in a 2 en 
put it in a Veſſel much of its Bigneſs, rg big 
ter, Meager- broth, and half red Wine, bal& alarm 
Pepper, à Noſ * Parſley, Thyindy: Land, 6 
or three Cloves, of Carrots; Onions; 1 
done, drain it, and ſerve it upon & Napkin, and 
auces } _= Boats. N 2 1 ee q 
1: $8 1 
Saumon aur Ecreviſe en Gras 1 4 


5 3 


Salmoh with cm fh, Gras ar Meg 4 
FE : Mexger, ſcale * Salmon, a aN boil {hot | 


ner as the laſt, 
zout upon it. Zu Gras, oo it y 8 if 
100 Ham ; cover it over with thin Slices of Baent 1 
a Noſegay of all Sorts of 'Sweet-herbs, "CIoves, 
ang Salt, Bits of Roots, one or two Onions lliced; * 


tilts 


3 


* ng 
. 1 
it r whilc on che Nenn Nen gag. — A 


ſufficient 
ine, h 1 75 of abt Be and 


a 


ung + bent Jour wh Sins 6 4 who go 
gut it by the Gills; and Ralf it 282 9 

„ mixed with «little Pepper and WP 
wil Shallots, Muſhrooms ;. wrap it round bs 
ices of Bacon, and tied in a Napkin z put it in a braz- 
g pan, upon 8 Slices of Veal and Ham ; ſoak it over 
e Fire about half an Nook ad wii Win, Ego 


ud; then 


Za ne 
e a good Fi 8 I 
win, well fiſhed : ſep Page 28g, for Safin; | 


A baun, avs fines Herder, erat 


HOP ſome Parſley, Shallors, Muſhrooms, a i 
green Baſil, Pepper and Salt ; mix all this —.— | 
th good Butter; lay yg vgs of it thick in tze 
ttom of the Diſh you inrend for put one or ; 
thin Slices of Salmon upon it, and it, and the fame 255 
Salmon; ſtrew it over 
ts of Butter; put it on a flow Fire, 
being ooven to hold Fire on it; 1 * 


the Butter out of the Diſh: ſerve y 
i Sauce ſee Sanges, TMR: 


fo 


ebene 40 i 00 
0 3 07 W578 Kö Af}. nf 
An "the Ame FO allother® 
| zit upon Slices of: Venl zand Hase 
Sweet-herbs, two pr; three i Cloves, BA 
one Onion fliced ; let it ſoak a little While; = wh 
. Wme, a little? Broth, hee 
alt; when done, take it out gently, and glaze | 
ccd Side, With Caramel pike; of Vealxullishs & 
upon it a good ee auce· pontiſf gt a 
* ſep MORI "Op Page! 32. and dee 
. 


1 . $34 * 71 e. 280 And fatty 
. 


se pH | 5 babe hs Arete 250 $59 | 
| | "The good long vie, rr 
[4 200 no ba 
FAR INADE. a few chin: Slices oft Salman in 
whole Pepper. and Salt ; then bra the 
= — —.— put them an che Ty 
With a good * . of Butter, two Of eee 
Reoth, chopped Parſley, Shallots, 'Muſhroomb; ii 
mer it abobt a Quarter of an Hout: When ready 90 
add a good Lemon-ſqueeze ; ſuch as has "ſerved bem 
may do again, being cut properly an pfgp cond 
ing to this laſt rar as done 1 in the Diſh, 


| 11. (51 Some 40H 
NT eee ee 
(Ur the Saen in Slices of whay pi, "hs hin 
Ty roper ; ue them in a MI warm 
of a Bit of Bur ter welle. 6ne or two e a 
gear, and alittle Water and Flour, Pepper and A, i 
* Roots and Slices. of Onions; Parſley, Shalfols m 


Laurel, Cloyes; let it remain abont an i 


drain and flour them jo fry z ſetye x 
u may alio, when mefmaded after 1 bf 
baſting with the Liquid of the Marinade, and f 


> > 
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ſweet Herbs finely chopped, ſtrewed over.; ſeye 


"th 


* * 


2 N 


Caper-ſavee, of Sabre: d ta» Carp, "Bax Gauce Articles 


R ' % i130 ate dil g pals mann dn 
Filets de Saumem d I Italienne 


7: the; Sklmoni: in (nar She thin ve foe, iis. 
O1 marinade them. Adersthe lame, Manner, 
Parſley, Shallots, Muſhrooms, a little;Babh; al whopped = 


very fine, about a Qartet df an Hour hefe ane obe 


ready ; lay each Piece on a St Didh 2 N 


dien pan in the ſame Manner? put the M et it 
nd boil it over a ſmart: Fits Moment, and, turn them 
* beſt to do them in a Ste- pa As when: they. ate 
done, lay the Fillets on the Table-diſh, add a little Cullis 

to the Sauce, i reduce it. pretty thick z: . 45 n 
= if neceſſary. and ſerve upon the Filletss. 


Kaulnon en battlef. As Haſlets.” W 


Ga the Pieces of a middling Bigneſs, and 8 

with fine 15 bs N - en ink 150 8% with 8 

w Tolk of an Egg, Pepper an 

ike 25/2 with Fg: Beppe ning, and $ wart ban 
Bread-crumhs either broll or wo the - biſting with 
ſome good Oil or Butter; When they are done k A fine 
Colour, ſerve dry with a Sauce in 41 ay, Viet. a$ Sadler 
Remqulade,. Rauigotte, or any L. 12D 


* 


Hare de Suman a diferentes Sauces & Reer n 


Joul of Salmon with different Sauces — 


QCALE and clean the Salmon very well; braze it with 
Slices of. Lard, Ham and Veal, white Wine and 


Broth, a Noſegay of Sweet-herbs, two or three. Cloves, 


whole P epper and Salt; if for Menger, braze it wigh 


half Fi b broth and . Wine, a good Quantity: of But- 


ter, Trimmings of any Sort of Fiſh well cleaned, Bits of 
Roots and Onions, all Sorts ot Sweet-herbs, as the figſt 
when done; drain it out of the Braze, and ſerve upon 
it what _ or Ragout yu think W 


5 d- * 4. * a * . 4 * AG _ 1 * ä 
. g N 1 Y = * 1 J "4 6 — 
* * * * 5 5 * "Y \* ; 7 * .- 
* 
= S.- - ”.% % 


— tra Dipionl. 1 


ap; 8lice of ino des and throug 
1 W <= 
od the ee Lord, chopped chopped n nes 
Tr and Salt 3 then put ir Stew. pen 
561 thin Slices f Veal; ever & & e 
Slices of Lard, and all "the SA 


1 gene A 
daes eee when roy vo RT 


Coiſſes de Simon fund. Caſes of ſmoirds Salman. 


T your Slices very chin, and let chem be ak 
COLE Milk (which daf is beſt) abu HF bj 
our or mare, according to the Saltneſa U the 
make ſmall. Pai or one large; 4 
the Salmon, 4nd roll each Piece in Ru, OY 
ped Muſhrooms, Parſley and Shallots,'s 1 Y 
fil if you pleaſe; put them in the Paper, OR 
crums over, a few Drops of good Oi; belts: 
ment over. a flow P ya ſerve aun 


_ * ce Yoo 10 
Saymen Sale 2 Ia Hollandaje, A. Ky 
Dried Salmon Dutch Faſhion. . 1 


GOAK the Salmon according to ou od 
ment, and boil-it a Moment in Water; ten e, 

and pull it in Fleaks; make a Sauce wih 0m 
"of Butter, rolled in Flour, 8 little coarſe Pp 
Clove of Garlick bruiſed, ſome fine chopped F u. 
ſome good Cream; make a Liaſon pretty thick, 


the Salmon to it; give it a few turns on 5 on de * 


Rees 


28S g. KFZ IR PY Fy 


— 
* 
- 


* o 
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— 


F large | | 
Laterne Wees, two or che Days, handling ko 
gently as poſſible z then bail it a few Minutes in M | 
on 2 {mart Fire; drain ic, and let it col when it is ſhe 

ond the Salmon wich all Sorts of 


. 


3 


BAL the Neon as is cuſtomary under this Direc- 
tion 


17 n 
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Efurgeon  differintes Saures en Gras & en Maigre. > 
Sturgeon with different Sauces, Gras or Meager. 
FORM | nn 

white 


A AW 


OY 


derer, Fepper and Selt. For Ghas, e 
- apdlarding Bacgn, andbraze it with Stiche d Wall 8 
Lard, white Wine and goed. Brothzcthe 


and ſerve with yhat Sauce you u think FW alas, 


TIVITY N er ode bens 


1 Den 


27 "ll 953 1401 © Srargeon x 25 
5 ARD des Sturgeon w 
er with Eel and e prepare 
baſting it after this Manner; put a S808 Bft 
4 Sauce pan, with chopped! Meyi: 55 
Cove of Garlick, Thyme; Laurel, Baſil," — 
white Wine Soil this together about A 
Hour; while the Sturgeon is roaſting as 


SES SB e . 


of Roaſt, baſte it with itcyyhen done. Pp 
Sauce, Gras or Meager, or with any al 
think proper. See Acid Sauce, p. 49. wit 


| : $6640 Yi 1 5 * 
wee mee e 1 h Sa 


Langer — e We ] 

and lean, eut together; * ? | 
roaft/it as the former; halts? it T 
Sauce after this Manner: ſoak one or tw Blies fel il - 
and Ham on the Fire, ſome time, wich Bits! a 
Parſley-roots, Slices of Onions, two Shallokgpewe'th 5 
when it begins to catch at Bottom, put Ning * 
Wine to at, a few Spoonfuls of good Hp — 
per, a little Salt; ſimmer it about an Hou S ” 
ms Conſiſtence of a pretty thick Sauce; ſki "Ow oy 

add a ood Lemon. ueeze, a efve u | 
Sung W 89 ad 4% y 8 „ 6» 42 ys 1 S a 


: MF... wc 54 » we ; 16951 Ty 11 3 b noogume 


N. B. This is called a la Mayence, r berg 4 
1 


Phalia Ham, o lth are 3 in ratte an 2.6 mn 
of others. 22 $3 08 $6 Nr £ m 
; 1 by 


129K 2 19 0 lis - 6%: a" 
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Ffurgeon d ta Bonne: ede. De es 4% 


| . prey” Ko 2 | n 3 
Modern G00 « bs nay, Diſplayed, © 


„ 


ARINADE a thin Slice f Swrgeanig Ol, and al! 
Sorts of Sweet-herbs c opped, coarſe Pepper and 

Salt ; broil it on à Gridiron to three Part — 9 
he Table-diſh, | with a Glaſs of white Winey-ch6p n 


Paley, Chibbol, Moſbrooms, à good ir of Hutter H 
— half an Hour.; when ready t ferve,; und N N 


over it. root 10 ese _— 
* | „ de op ter 477 ＋ 
Ss 18 „ a4 +4 OH) 13403 | 
Eſturgeon grille, Broiled. | 


MARINADE thin Slices of Sturgeon'in Qil, chopped 
Muſhrooms, Parſley; Sliallots, a little Bafil, 

Pepper and Salt; let it marinade about in Hour; 
roll each Piece in Bread crums, and broil ſlow iy baſting 
with the Remainder of the Marinade ; ſerve with à clear 
ſharp Sauce under: you may alſo ſerve them withaut 
Sauce, only a Squeeze of Lemom on each Piece. 


Eflurgeon d 1a Sainte Menebouli en Gras & en Maigre. 
8 + 5 $444 ge wth ith $454 SERIE I. 


TAKE a thick Slice of Sturgeon Fr Gal, lurd it 
through and through with larding Bacon, ſeaſoned 
with Pepper and Salt, and fine Spices, as for Dobe for- 
* 2 ; braze it with Slices of Land Bits of Roots, N 
ices of Onions, a moderate Quantity; a: Noſega | 

deet-herbs ; put Liquid — er 
burning, half white Wine and half Milk, whole Pepper 
nd Salt. For Meager, lard it with Anchovies well ſoaked, 
or qo ĩt without, Jarding z braze-it with wHite Wine and 
Milk, a good nouriſhing Quantity of Butter, and all the 
above Seaſoningi hen done, ſxim the Fat off the Braze'; 
id beat it up with two r. chree Yolks of Eggs, thicken 
on the Fire a little while; then bathe: che Sturgeon 
vich it, and ſtrew it wich Bread - crums ; haſte it with a 
tle melted Butter; and put:it in the Oven to take a 
$%0d Colour, or under a Brazing- pan- cover or with a Sa- 

| | lamander ; 


Ez 2D. © ww 0 5.0 -— jos 


RS EY EL RS EB. Mo 


C) 


pres 2 Io 
Water 


. 


ſqueeze, and ſerve the Sauce upon the Fin. 4 1 f 


Cur chin. Slices of Sturgeon, of what gr 
Bit of Butter, nl give them a few turm d 5 


with Pepper and Salt; put 


FY —= oP» 
_ —_ T7 88 — —— 4 


a few Minutes on a ſmart Fire; Aa proper SHINE 


ſome chopped Capers, and garniſh th m_ 1 
Bread. | | Fo 


fuſficient to caver it, ane fourth af 
the whole Quantity of Water, Salt, ani ax itn 

epper, one Onion cut in tro, Bitz of Carrot awd 
ley-roots 3 che beet Ec 
Butter Sauce, or Anchovies, or * . 
think proper for Fiſh. 


— Aupr—pprmggt oe 
half an , 

to Reaſon - Brazing 
then A n \ 1 gp ſome: 2 
reduce it to the Conſiſtence of a Sauce 3 


Efturgeon d la hate. Sturgeon in hg _ 


think proper; put them in a 


* 


turning them once or twice; it will require bu 8 
Time to do it; when you take them vt; 2 
to the Butter 1 
firſt uſed, two or three Glaſſes of red Ning 


fuls of Cullis, chopped Parſley, green Shas 


put the Slices in it to warm toget her without hüt! 


e 
dane, 
NE 


| ARD « good Bix of 8 
rm — he 


ek, rr of 
warſe Pepper; then | | 
Fiſh in the ſame an 3 cover ir over with thin Slices 
ff Lard, ind white Paper upon itz. Brie en 6 
ov or Aſhes Fire, both under and over add a Glafs 
r two of white Wine; when done, take out the Fiſh ; 
id a few Spoonfuls of Cullis ; ſift and ſkim the Brazez re 
ery free from Fat, Yor 7, © dingy add a Lemon- 3 
eeze, if neceſſary, to make the Sauce pretty reliſhing. * 
Du Turbot & Turbotin. Of large and ſmall Turbots +4 
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i, and boil the Whitings in it, adding one third Part 
& Milk ; when done, drain them; make a Sauce. 2 


* 
* 


* * 


. * = 

* 514 . 4 * 

* 
= 1 1 
* . 


hm 


3 * "> 


bk "write nn : 3 


ER. TY 5 


ol 1 iſd. n voi 2k oct rs ves 


„ 


_ 


0 "ID 


1 f | 2 17 Sas He 
*. 1 75 * en hatereaur. 2 wy 
.a-=- GS * "Say oy, v\. & . 


1883 


*4 * | VU. "See Souls under g, 
Dralle de Merion, Sul ld Fed mes 


* Mw — c 


rer 6 , wv 


AKE either ſmall or large WRATing; bone 
T clear as 8 Sage he P ten 
a Mortar; bo!) ſome Brest rut if U 
Er 7 — 9 te ſoaked; put this ti the Mita door 


u a Hittle mig ee CAD 


Shallot, Salt and Pe 6r foot Folks" off B 
and the Whig of Ei wick i op; it Well wor 
1zve a Stew-pan-of Broth vn es - 


n it boils hard, add a GLA 1 
3 nal 8 vantity ofthis Futte at once; 1 

» : 56 o on till you have doe take Cute d th 
| them bat; they requitæ but a Minutes U 

nem out one by one accortling as you thifth# hem dee 
chem vn a Sieve to drain: VE er So I Sat 
relifhed with e 10 Del E 

a 1b 701 


r iN 9 The 1% Wen 
| Merlans 2 la Moutarde. With Muſtard- ſauce. - 2 


Merians au Pomife, | With Pontife-ſauce. 
Filets de Merlans 24 ifferentes Sauces. See Fillets of Soals 


N rr * 


Aubin d la Servants.” Common plain Mama“, 


GRIN ther, and cut the Heads off; A* 
_© berween two Aſhes-fite; the under Hm 
jr with Butter, and all Sorts of ae chop 


. S 8 fn 


1 


1g. == 


— 


MX 4" 86, $11 WW JJ 


eee, Sane dete, Smet be . 
Ta off the Gim, r 


N a 
. 4 ob ” 


3 Pepper and! 
ess — | 
to e Butt b . | Ps 
nit; tre Hoang over, and fry or Ws + £9 
ell iſhing 


Mar. a good kin karge e e e 
iſh you itend for Table ꝓut the Smelts . 


Ma and the Farce £9. over them ſingly in their 
un Form, Bread-crunis upon the Fart, ahd; ſmall Bits 
i dutter, cloſe to each other: bake them in the Oven; 


ad ſerve with a Sauce. au Yin de Champagne, or a clear 
rlihing Cullis-ſauce. 


olan au Fenonil. Smelts with ile a | * 


F b 8 . Fennd, 


which you ſcald toge- 
Ein ir 8 


boiling Water; put two Glaſſes of 
and 45 of Cul- ; 
k 2 good Bit of Butter ; boil this together u little Nile: 
ee warm it to- 2 


lune on | Eperent an fc Here. 


[AY them on the TaBle-diſh,., and all Sorts. of fine - 
chopped Sweet-herbs, one Spoonful of Oil, » Pepper 


Ol out, and ſerve with 
Ge ie Menn? N wings e For pas 


ni mr 399 7 ef, MIA 
Ng, + bY 11 | 
| 17 W5 1 "2s, Mitre ke T ch e 


3 


r 550 * 15 be Kitchen, e- Wo rate oa in; : Lo 


err ANtten by the. 5 e 15 
! Knife, by 155 thin 9 ee 
dg ou will! An tho) ks the Be 
"Pate, and ner m Wag n e 


green Shallots, Pepper oe fy mized witk 1 
put this in EP 


„and broil them 1717 
nnd that Aer done enou gh _ Eq 
white to the Bane : ſerve SIPS g | 
-or'burnt' Butter;>with's fewDiops er v 1 
en and nee ae 7 ee Fn 


ad uw % g 
1 5 1 $5 571 „ LORE: 41 0 £1.34 .3 OY lets; = 


| Moti as ru Hh 54d i 


Ao Voice 


With Sweet-herbs. „ 00 


| Cur part of * Heads and Tails off, at 
F the former; put them to marinade abadt mH 
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brings: the Pilchard reſembles. FR, the Anchovy,” 
By (nd al Fg Ws. 2038 ib 85 


luer, 


vw d% © 


HEY 8 be ſealed; ;gutzed, endl} wih . 
'T dried with a Cloth ; on Rs 

ped Parſley, Shallots, Pepper ad, Salt in it 4 11 K 
Herrings in it, ; then roll them in Bread- rum 
and ſerve vp Sauce made df melttd Buer is be 
Hour, a fey, Drops: of Vin pos 8 whe 
Wehr een Muſtard: 


\F 2 


kk fil) rink: S8 MEA mY is” 
Harengs fai Sauce den c | 


* 


Freſh —— wi Caper-lauo,s 
alete 
r ene with the 0 e ul 85 Gs 


G ee 


"Rf —_ frais au Eno. With Farina a 


©7199. 1 419 "_— „ 


Splar them at che Back to, che Bong, and -1 
them about half an Hour in — — 
and Salt, a few Sprigs of Fennel; ele 
mer, baſting with the Marinade; ſerve , ee 
vigotte, or Sauce au uwe homme, or as above ſaid, 


4 * 


Harengs frais F la Sainte A 


MAKE a Sainte Mcnelult vi ee Butter ; 
little, Flour and ſome Milk, opp6 

Sweet-herbs, Bits of . Roots, Slic es $f * One 
and Salt; ;| il. this about. Ralf a Hat 3 
n to boil in it; When 92177 f 

em out, and ſkim the Fat off the LA "Up 
rings in it, roll them in Weed cranks 'brbil's 
ſerye with Sauce Remoulade, in a Sauce-b 


1 r * 0 
- x y * 
PRETTY 


= ” * * 4 
N . * 
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| Meng fois aus ien Herbes. See oY N 
| Haring) hun th Nu., ar 


M. 2 Rows with Butter and Flott ON | 

L 61c brown, put ſome Woch and white Wine to it, 
Noſegay of all Sorts of Sweet · herbs; one dozen of ſmall 
Dons, ended, a few Muſhrooms ; boit this about 

m Hour; cut the Heads and Tails dff of the Her- 

hs, and put them to Bork in this; add Pepper and 
kt: boil on a ſmart Fire, reduce the Sauce; when: ready 
ſerve, add a chopped Adchovy, whole n pe 
unit the Diſh round with fried Bread. * 7 


Sardines grillie. 1 ble. "TY 5 


CALE- and * - chiifitdde 
o them as the Ang brll ch brother, andre wk he 


ine Sauces. 
Harengs ſors 6 fats 2 ha Saint aue. 
Dried and | pickled Herrings broiked. 


AK chem firſt in Water, then in Milk; anche blinds 
V ind Tails, and ſkin them; broil after the fame Man- 
f 35 the freſh ones, under this Denomination ; obſerve, 
* hey do not require ſo long to be done; a Lemon-. 
peeze upon when ready to ſerve; when they are well 
ned, they may be dreſſed in all che different Ways of 
h Herrings : the Dutch often eat them with ſtewed 
rens, and the French with Eggs cy in different 


rs, 


e730 
Rouget aux Capre. -Roaches Caper-ſauce. 


HIS is but an indifferent Fiſh ; it may. help where 
there is a Scarcity of other Kinds, and may be dreſ- 
Un all the different Ways of Tenchen yl 1154 
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DU 6421 702. DE EA MOURDE 
-MERLUGCH Sos, 


Te three are all theſame Fiſh, only#he Diff 
of Preparation; the Cabiliat is the alt 

Morue the Baril, the Merluche is the dried, ſoaked: 
French Author ſays, that the beſt they haye i that whit 
they get from Newfoundland; they a fon. alſo ſame fro 

Holland, which is of a very fine white, but is- wh 
tough; the Cabiliot is the large So 3 a call th 
ling A freſh, viz. ſmall Cod. 9 * 


Merluche d à di frrentes TY uh 18 


Dried Cod, or Stock-fiſh to different Sauces, | 


BEAT it well firſt, with a wooden Billet, upon 
Vvooden Block ; then ſoak it in Waters with-gret 
Wood-aſhes, about twenty-four Hours, ch + be 
two or three times; then waſh it in ſeveral Waters 
get the Aſhes out, and boil it in Water until yu find 
grow tender}: take it out, and drain; it, and. break 
Fleaks ; ; — a Sauce with Butter and Flout, one Clo 
of Garlick : pounded, Sweet-herbs, chopped very tin 
add Cream ſufficient to make à good Liaſon put 
Merluche to warm in it, without boiling: 3» add on or 
Spoonfuls of good Oil, a good Lemon-queesze ffir 
conſtantly, till the Oil is well incorporated wich the te 


f and ſerve quite hot; this may be ſerved in 2 H 
* Cruſt, then it is called Pate de Merluche; alſo Wich N \ 
* vigotte, or Aſpic- Sauce, or any other according 10 J. | 
1 and Fancy; it alſo eats very good cold, as Sallad, wi 

a Oil, Vinegar, and chopped dweer- herb. 2 


* 0 * , 
Hure de Cabiliot au Huitres 1 5 15 
God's Head, Oyten nes, 8 % Wut 


Z 3 D the Oyſters in their own Liquot, dh 5. 
\- to trim the Beards off; put the Liquid i 
pan with a good Bit of Butter allen in Flout, a Gui 


3 


Modern Co 1 ZR en. ; 36g 
dite Wine, Pepper and Salt, -Nemegq6 3 


conſiſtence of a good Lion; add a Couple of pounded - 
anchovies, and the Oyſters; warm together without: boils 


ie; ſerve this with a Cod's-head plain boiled and well 
tied, ſome of the Sauce * it, and the Remainder 


naSauce-boat. Wu nun nome) TI 1 
s Ade fraiche aux fines Habe. | 8 


FD 


| 


** 


Codling, with Speer berbe. El 


(UT a ſmall Cod in fix or eight Pieces; ew it as clade 
i poſſible 3 marinade it in melted Butter, and Le- 
non-juice, all Sorts of Sweet-herbs chopped; then lay it 
on the Table-diſh with all the Marinade, both under and 
grer.; ſtrew Bread-crums over, and ſmall Bits of Butter, 


Fg © <a 


(fea; it will require but a ſhort Time. P o 
More ou Merluche 3 la Flamande. © pag wn a 
Flemiſh Faſhion. 


OAK it according to I udgment ; the older. it is the 

more it requires ; boi] in plain Water in abundance, 
en drain it; and ſerve either in large Bits or in Fleaks, 
th Butter, N umd and hard chopped Eggs. 


Morie d Ia Capucine; an Order of Mendi icant F riars. 


UT a good Bit of Butter in a Stew or Sauce Pan, with - . 
two Cloves of Garlick, ſtuck with each a Spice- clove, 1 
wpped Muſhrooms, Sweet-herbs ; fry this a Moment " # 
vether ; then add about a Pint of Cream according to | 
Quantity of Fiſh; boil it about a Quarter of an Hour 
hen it it in a Sieve ; put the Morue in it with a Bit of 
Wtter, a little ſcalded chopped Parſley ;/ ſimmer it a Mo- 
Kit to make a Liaſon, and ſerve AF ; you may | 
B ba _alb N 


0 P £ 
4 * 1 
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alſo put Muſhrooms, chopped a 
ir the Girkins and Anchovies co d e when 1 
re juſt ready to ſerve. ras eee de me 


Mor tie 4 la Jardinithe 20h 1 


CUT 8 Parſneps, Bie to wha $ 

you pleaſe ; boil them in Broth with 1 0 and 
then put them in a Stew-pan, with a it of Bun 
and boiled Merluche in Fleaks ; add Aa =p Cream 
Muſtard, when ready to ſerve. 


N. B. This is called à la Fardiviere by being — vin 
4 and ſp all others under the ſame Name. 


43 1 
e * 


Marie d la Maitre 4 Hotel, Sex n tm 


| PUT ready boiled Morue u pon the PN 
ſerve, with a good Bit 0 Boe, 8 
herbs, Pepper and Nutmeg, the Juice of a 2 — ; 
8 the ſame Diſh, and. ſtir it in the, 1 

rve it. 


Morite 4 la Moutarde. 

Bol. it to three Parts, then drain it, and path it tot 
rinade in Oil and Lemon juice, Sprigs of Sw 
herbs, whole Pepper; then drain, and dip at 1 u White 
Eggs beat up; roll it in Flour, and fry of a gd C 
-lour : ſerve with Muſtard-ſauce. See rs Ama 


P- 41. 
Mori au beurre noir. With burnt Dunes. | 


WW ARM: it in the. Diſh you intend, for. Table, vi 
| little Broth and Vinegar, ſome: coals Pe Fe iy 
ſome burnt Butter to pour upon; ferve quite 
ſerve, that this is done with ready boiled, Marina © 
with.fried Parſley... ee ohails 


* — 2 59 3 r 


- 
4 


yd put the Fiſh in it to warm, without boiling; alſothe 


ne with Morue aus Vevjus de Grains: ſcald Ve 
Faul Cream 3 put the Morde in Fleaks'to warm in its 
De lo kur. OSes,” 
HE French reckon the Thornback Scate the beſt ; 
they have the ſmooth which they call Turbotze, mean- 
ng nearer to the Turbot kind; and 4 Raie Ange, which 
ake to be what is called Maids in England. Obſerving 
ut Scate moſtly eats tough when dreſſed very freſh, the 


rh, they put a Piece of broken Glaſs-bottle in the 
Ver with the Fiſh to boil, and that it makes it cat 
nderer ; it is an eaſy Experiment. Sea-port Towns are 
te only Places to do t. 42 


Raie a differentes Sauces. Scate to different Sau ab 


HE different Sorts are prepared in the ſame Manner. 
Gut and waſh it well, boil it in Water, a little Vine- 
wr, Slices of Onions, Sweet-herbs ; when it is half dont, 
ut the Liver to boil with it; when done, ſerve the, Fiſh 
and the Liver upon, with Caper and Anchovy, or Ravi- 
ute or Sauce Achee.  _- | 

V. B. Notwithſtanding this Diredtion of boiling the Liver with 
de other Part of the Fiſh, it is better to bbil all Fiſh-livers apart, 
certainly ſpoils the Whiteneſs of the Fiſh if boiled together. 


' Rate au beurre noir. With burnt Butter. 


dalt, and fry ſome Butter until it is quite black, and 
A in the Frying- pan; put Vinegar to it at diſcretion, 
6 Farſley; ſerve quite hot upon the Fiſh. 


B bg EResgie 


— 
and put them a Moment in a Sauoe made of 


uthor ſays, that in Sea - ports where it is to be had quite 


POLL it as the preceding ; ſeaſon it wich Pepper and 
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„ 3 HAY N.. N 1 f 
urn dne of wha BigneG.you 2 
it to marinade about two or three Hours | in a 
warm Brine made of Butter, Water and N 
per and Salt, all Sorts of Sweet-herbs, coarſely — 
one Clove of Garlick, Slices of Onions, Bits . Re 
two Cloves; then drain it well, and flour it to fry fr 
dry, orwith what Sauce you think proper in a Saves} 
Raie grillte, Broiled. A 1 | 
PREPARE the Pieces as the former, and boil in M 
and Butter, all Sorts of Sweet-herbs, c | 
proper Seaſoning ; 3 when done, dip each Pices in melt 
Butter, roll them in Bread-crums ; broil of 4 
lour; ſerve with Muſtard, or Sauce Remoulade, 
the Fiſh; or in a Sauce-boat, 66 4. — 
Raie aux fines Herbes d la Jacobine. Fr riars 5 call 
AKE a Sauce with chopped Parſley, Shal 2 ir 
Baſil and Taragon, Capers, Anchovies,'coarleP 
| py and Salt ; boil this in Butter and Flour, 0 48 po 
ful of Water ; when the Herbs are done cnoagh 
ppon plain boiled Scate aan 
| 934 EM vid ar: 
466 3H 22) 


Raie en Matelote au Parmeſan, _ 
As Matlot and Parmeſan Cheeſe,” 4 


REPARE it as directed for broiling ; and boil H 
the ſame Seaſoning; . make a Ragouz of vis 
Onions, with a very thick Sauce; put a good Quan F. 
ty of Butter to it; put ſome of this: 1n.the B * 
you intend for Table, and a little raſped: Pam 
Cheeſe over it; lay the Pieces of Scate upon i bi 


and Onions and Bits of fried Bread, between eich; 
Spoonful of Muſtard in the Remainder of the Sauce, 


© VL . >% 4 A : l a a . 
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\Yolks of Eggs 3. mix it well toge er; pour this all 
wer the Fiſh 3 ** ſtrew ee and Parmeſan 
over; put it a Moment in the Oven, or give E. o- 
with a Salamander. 5 wu 15 5 5 
Raie an Lin de Champagne. Wine faue n 
PREPARE the Scate as directed for matinaded, and 
L fry it; make a Sauce with a Bit of the Liver brui- 
da; boil it a Moment with two Glaſſes of white Wine, 
me or two Spoonfuls of Cullis, chopped Parſley, green 


Shallots, Pepper, Salt and Nutmeg z add a good Bit of 
Bitter; make a Liaſon, and ſerve upon the Fiſh: Ruie 
}  Burgogne is done after the ſame Manner, only red 
Fine inſtead of white, and the Fiſh plain boiled. 


N. B. I have paſſed over ſeveral, Kinds of Fiſhes, which are not 
found upon the Engliſh Coaſt ; as it is in Fiſh as in Fowls, every 
Country has ſome particular Sorts of theſe Kinds, and others, &c. 
Im alſo very ſenſible, that many People will call. abſurd, ſo many 
dferent Directions for dreſſing Fiſh; as few other Methods are 
opted in England, befides boiling, frying, and broiling, and 
nich the ſame Sauces with all. I preſume this Book was done upon 
te Principles of cooking in Paris, where _ have not Sea- fiſh ſo 
eh, and are obliged to dreſs it in many different Ways, for ſo 
ay Faſt-days as they have in the Year, when no Meat is uſed, 
da Number of Diſhes required. My greateſt Motive, in regard to 
ring a Tranſlation of many of theſe Receipts, was rather to give 
vformations than Improvements ; however, they are · not all void 
of Merit ; and I believe, there are few Books of ſuch a Number of 
deceipts for any Kind of Inſtructions, but what are (in Part) equal- - 
I fullome with this. 


1 44 
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DE LA PATISSERIE. OF PASTRY. 


Ra common Cruſt to ſend abroad, or to keep long, 
according to the Bigneſs of the Pie you intend, 
nake the Paſte with common Flour, a little Butter, Salt 
ad warm Water: this Cruſt is not propoſed for cating, 
wt to keep the Inſide properly. 


Bb 4 : r iy” 
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| W | lh,” ki KR r 1 7 1 
. brife, Puff pale 125 


PASTE K Ade for raiſed Cruſt is Gone Ale 
ter, and firmer, and is done with' warm Warr; 


— then raiſe 
e 


3 about a Pound of Butter to 8 ware: 
b Dre bf fine Plour, and ſome Salt, and Wald 

| to work i, ; aan 258 
5 Pate faillite, Rich Poles gh 4 | 


* 


25 ſome fine Flour with cold Wa | 
M or two Eggs; . the Paſte ought't ta E 0 
Butter it is made with ; in Winter ſofren "the Bimer 
with ſqueezing it in your Hands; in Shiner; der k 
put Butter according ta Judgment, to make it 
| rich, and work it with a Rolling; pin timez, 
ing it in three or four Folds each Time uſa it % 
Kind of Pies, or ſmall Cakes, Wars 


N. B. The Meaning of Feuilletée, is 11. the ent hy 
in 9 971 Leaves or wee, after it is baked, ocgafioned 
neis o it. 


Pate fraue f 2 Hus. The lame lh 0. 


one Pound of Flour, make a hale A tha Middk 
pon the Table; put Salt, one Egg, half a Sp 
ful off Oi Oil, and cold Water, only fuffcient te Rep 
pretty firm; mix it with the Haods, chen her kr 
while; work it very thin with the Rolling- pin, 
rub it with as much Oil as it will rake; wa hind 
Flour under, to hinder it from 1 to Ares BY 
or Roller : finiſh ir as the former. 
; nib 


, Pate à la Graifſe de Bæuſ. Paſte with l a 


CU ſome Beef. ſuet in ſmall Dices 100 melt h n 
a little Water; ſift it in a Sieve into ſome ff v. 


ter; when if is cold, take it out, and work it with yc 


A - , + - 4 af » 4 2 * » D N - % ks. 7 
| 2 r "RES mn. 0 
| 3 3 * — * N 
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beste „ 
15 to pen gige, Ae K Oe bade in a Mortar, 


ning NOW and A 5 it, until it is come 
e Conſiſtence of Burge ue e | 

en of Fate cithr. 97 L 7 od 
mer. 9 80 * tid 2 95 729i 8 


Pate a Demi. er Not b rich; demi, half 


AKE a Puff-paſte with cold Water, as the firſt Di- 


| 

reftion 2 Bar: en r. of a Pound, 
utter 10 the ſam CEE a 22 
'Tyrns with the dg zi, as All others,, 


Pave d Baignets- Friture-Paſte, or Batter. wu 


PREPARE. it with find FJour, Sale, a Title Of, Beet 
or white Wine, few Whites of Eggs, be at up; it 
muſt not be very thick, nor very thin, but to drop out 


che Spoon, about as big a6 8 Nutmeg at once; fi 
iu Oil, Or Hog's-lard. E 


Pate Croquante. Paſte for S "A 


MIX as much Floür as Sugar, with ſome Orange. 
flower Water, Whites of Foes; do not put too ma- 
das this Paſte muſt be kept firm, - 


. 


Pate d 2 Royale, Royal Paſte. 


BOIL half a Pint of Water a Moment, with a little 
a a Quarter of a Pound of Butter, alittle fing 
alped Lemon: peel, a little Salt ; put Flour to it, little 
pd little, to mix it well, and pretty thick; 2 | 
ki it continually an the Fire, until until it quits the Pan; 
uke it off, and while it is warm, put Eggs to it, ane by 
me; mix it well, and put Eggs, until it is come t 
the ai of a Paſte Feui tee, and ſtick to the 


Fingers, 


Pata 


RO eee 
| 1 rec fi & ru ne. "#3 


8 s J 3/7 4 


Arg I "op 
thi * 5 Di Whit NI. 

* 55 after the fame Manner as the Tang, cen 
> oof to'uſe Cream, inſtead of Witer it 
1 a riche n but will not be ſo light. ” 5h | 


L | Mn 2 «rv + 4 | 
is 4 Pare a 2 Paſte Spaniſh F 
; . 643 4 # & WAL 
MAKE 2 hole in the Middle of the Float pit & v 
to it, and half Butter, and half freſh Hog's-lard 
mix it with warm Water; make it e and lt 
it reſt; cut it in ſeveral Pieces, and ch as thin po 
poſſible, and rub each Leaf with ded HR 
paut all the Pieces one upon another; roll 3 — 
let it cool; cut it with a Knife, to Pit, 19: Uk 


; Foy pleaſe a 1 rn | 
Fu be ae = Kb 
egen th 

A particular Paſte, to bake K* fry —_ thing in it. - 
JI" ; th 

MELT a little 1 in a Glaſs of Water, and ſome - 


fine raſped Lemon-peel, and an Egg mix half 
much Powder-ſugar as Flour; mix it, and ppc! 
with the above Liquid; put Flour encngh OY"! 


firm, 
Pate au Ris. | Rico-paſts 


Work ſome Flour with a couple of 
little Water ; let it reſt; hays ſome af" yonec 
very tender, in good rich Broth; when it is cold, 
it in a Mortar with the read prepared Paſte, . 
tle Butter, until it is proper 4 mixed: it will fre fo 
any Sorts of Cakes, as all other Paſte, ai mis ©; 


" 1 4 - 
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Tus in Bearre g gi td 5 
1g 511 ua were 
wi Cray a. — G. < I. 


bro a Pound of F lor, pot A Quarter ohe 19985 
of this Butter, one Egg, a little Wane and LD. 
and work it as all other Paſte, . 1 ary 


Pate au Sucre. Seher pate. 


fen a Punic of Flour, — a Quarter of a Pound f 
Sugar, and as much Butter, a little Salt, Water; 
nd one Egg; this Paſte may ſerve for * Seconds 


courſe Diſh. | 
Pite au Fromage: chert hake 


AKE a Paſte with a Criinn-cheeks, — Fioun ta 
little Butter, three or four Eggs, both Talks and 

| Whites, and ſome good Cream; you muſt judge for 
de Quantity of Flour, according to the Quantity of 
Cheeſe, and the Conſiſtence you would have the Paſte; 
this may be put to the fame Uſe as the former; this 
Cheeſe muſt be underſtood, as a n or a 
Cheeſe, as hereafter directed. 


Pate à la Ducbeſſe, 


YWoRK about half a Pound of F lus: with three 

Eggs, a Quarter of a Pound of Sugar, a little 
dat, and ſome good Spaniſh Sweet-wine, as much as is 
neceſſary, to keep the en Pate aſte pretty firm : this Paſte may 
ſerve for a Number of Second-courſe Diſhes, being 
ued with any Sorts of Cream, or Sweet-meats, or Su- 
gar, froughted, fried, or baked, 


Pate d Amande. - Almond-palte. 


ACCORDING to the Quantity of Paſte wanted, 
ſcald and peel Sweet-glmonds, and few bitter * 
ä em 3 


4 
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chem ; pound them in & Mortar Teint little Whith 
of Eggs, now 1 hin er them from oiling 


then put them on a middling Fire, With two. 
Sugar, ta one of Almonds ; put the Sug! « 
mixes with it, and ſo on, till the whole Qazh 


8 
E 


formed by degrees, and the Paſte docs not ith is 
Pan, nor Fingers; put it to what Uſe yon pleats?" wi 
it to any Sorts of Shape very little Heat will dry it; 


r 
=; 
8 


fatten it with the Rolling- pin, as all other Paſte; 
oft, add a little Flour and Sugar ß H itnd\bard 
Props of the ſame Wine as above.” „ 146+ plot 


4 ri 8 


E 


A | 7 | 5 N 4-1 724 
Pate d Echaudie. Shoudy- paſte. 


T IIS muſt be calculated according to the Q 
of Shoudies wanted, upon one-Botind i NI 
of Flour, take one ſixth, viz. one Qparter bi Pobnd, 
to make a Leaven with warm Water, and freſh Teilt; 
knead this well cogether, and keep it in am lac 
or before the Fire, about an Hour, or rather leg then 
put the Flour on the Paſtry-table; make a Hole in iir 
Middle, and put about half an Ounte of Salt, about 
three Quarters of a Pound ef Butter, ane Den 
Eggs; work this well together; then pat it a little with 
the Hands; and put the Lraven in ſmall Quantities al 

over; and mix it very well together 4 then go 
Paſte, and wrap it up in a Linen- cloth, with a e 
Flour ſtrewed all about it; keep it in a cool Face, til 
the next Day: when you propoſe making the Shoudics 
cut the Paſte in ſmall Pieces; throw them. in hot, Me. 
ter for few Minutes, without boiling 3 take them out 
as they riſe, on the Water; put them into freſh; Water 


P © any 


2 5 PE 


a Moment; then drain them very well, and put them 
in a middling Oven; they require but a very ſhort Time 
to be done; this may be done (if in a Hurry), asfoon 
as the Ferment is raiſed, and the Paſte prepared, without 
Keeping it from one Day 10 another, nor ung dhe lot 


Water; 
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Water ; they will be lighter after this Manner; but-if — 
the dough. is well ralſed, and not to had, they may be 
made very good in an Hour's time, after the fame Man.. 
per: thoſe called Frhaudtt a Sel, and thiſe'aw 

re done after the ſame Manner, except do choſe 
11, viz. 1 you put uo Putter; e Ae 


you put no Eggs. 


| Pur a Bruel. * 12 +; 41 
Briache, a Cake twiſted like a a Turk's.C e 


[]?ON 2 Quarter of + Pound of Flour, point one third 
Part to make a Leaven, with about half an Ounce, 
cr about a Spoonful of Teaſt. and a little warm Water; 
keep it in a warm Place avout half an Hour, wrapped 
na Cloth; then mix the Remainder of the Flour, wih 
about eight Eggs, half 's Pound of Butter, ſome' Salt; 
work it well der; then add the firſt Preparation: 
al knead it together very well; roll it up, and wrap it by 
ina Cloth; let it reſt four or five I — 
ts Paſte is alſo proper for thin Wafers. 7%E 4 


Pite de Flan, Dariole, & de ce 0 Pow veuk | | YG 
Paſte proper for large and ſmall Cuſtards, g 24 -.* 


MAKE the Paſte prey hard, with a little Butter 

and Flour, a little Salt, and warm Water ; this 48 1", 
commonly baked in Moulds; rub: the Moulds. with 
little — then the Paſte, and in it the C 
neam : the Flans is; che: largeſt, and the Cream covered 
oer with ſome: of the Paſte: the Dariole is. a ſmall 
Mould ſo called ; prepate this as the firſt, only you do 
not cover the Cream, but let it riſe as it will; this re- 


quires but a very ort Tune e a Duch Oren 
8 the beſt for it. | 
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LA Set 0 152% eee oo fr Bl 
BO. half Pint of Milk, with belf 30 


* 


2 Pound of Butter; add Flour to it, 


| as Pate Royale, put no Eggs to it Work 
Rolling- pin as all other Paſte ; flatten it ta the Thickhe 
of half a Crown; cut it to what form you' pleaſe i 
Paſte- cutter; fry it, and ſtrew powdered Sugar over 
which you glaze with a Salamander, holding it hot 
Moment over. e At 2X87 8 at. 
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' Pitt de Bauf.” Beef-· pie. £ wore 11 
T5 09312 $510,608 


; BEE Pics are made of any Part, but the Ru 


* 
= 


TS PET for  —-—= 


the beſt, and moſt generally uſed: bone it thor 
and lard it thtough and through with large L pr 
perly ſeaſoned with all Sorts of Spices, and: all Song 
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a large Noſegay of Sweet-herbs, whole Onions, all; 
of Roots, a good Quantity of Butter, a Glaſs or two of 
Brandy; ſimmer it about four or five, Hours, uptib it i 
quite tender; then let it cool; raiſe a good Paſte, or makes 
Pie with Puff-paſte ; put the Beef in it, with the Slices 0 
Lard upon, and a little of the Braze · liquid, without being 
ſkimmed; add a good Bit of Butter to nouxiſh it well; 
cover the Pie, and garniſh it with Bits of Paſte cut ac- 
*cording to Fancy; baſte it with Eggs beat up: and put i 


2e 


in a middling-heated Oven: if it is to be ſervied;hot, BW :1 
take out the Lard, and ſkim the Fat very clean off; and it 
add ſuch Sauce or Ragout as you think ꝓrbpet : if it S (© 
to be ſerved cold, for ſecond Courſe, let it cob 0 18 in 
comes out of the Oven, or you may even add me 


melted Butter and freſh Hog's-lard: obſerye that al 
Pies deſigned to be ſerved cold ought to be m fer 
ſoned, than for eating hot, as the Flavour of Spices and 
other Seaſonings are ſtronger while hot. | Pa 
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CCORDING to the Bigneſa of the Pi intended, cue 
A a Fillet of . r as 
lreted for Beef; ſeaſon, it again over and under; before 
joupur it in araiſed Pie. put a few thin Slices of Lard 


v fancy; bake it three or four Hours; when it. is aln 


before uſing. A „NN 
1 Piti de Mouton melt. Mutton- pie mixed. 


(UT part of a Leg of Mutton, and chop it with other 
” Sorts of Meat, ſuch as Hare, an old Rabbit, Fillet of 
Veal, Bits of freſh-Pork, old Partridges, or any kind of 
Meat as is moſt convenient; put a Quarter or half a 
Pound of Beef-ſuet, chopped Ham, ſcraped Lard, chop- 
red Truffles, Piſtachio-nuts, four or five hard Volks of 
Eggs, all Sorts of Spices and Sweet-herbs, two Glaſſes of 
Bandy; put it in a raiſed Cruſt- pie; bake it in a ſoak) 
Oven about five or ſix Hours ; let it be cold befo 
ving : this is in much the ſame. Nature as the Gateau de 
Lee in Volume I. only this is done in Paſte, fo it is 
called Pie. N N 


Pite de Cochon de Lair. Of Suckling Pig. Sy 


RONE a Suckling Pig thoroughly, and lard the Legs 
and Shoulders in the ſame Manner as the Veal, with 
al Sorts of Spices and Sweet-herbs finely chopped; put 
tn raiſed Cruſt-pie of its own Length, and ſome of the 
lame Seaſoning under and over as you uſed for the lard- 
ng, and ſome pounded -ſcraped Bacon, well mixed with 
Butter, about half and half; cover it over with Slices of 
Bacon ; garniſh the Pie with cut Paſte as F ancy leads 
ou; bake it about three or four Hours; when it is al- 
noſt done, put a Glaſs of Brandy to it; let it be quite 
cold before uſing. 
Pate 


JV 


under the Meat and over, à good Quantity of Butters, 
51h the Pie in regard to form and garniſhing, according 


due, put a Glaſs of Brandy to it; let. it cool. thoroughly 
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hot, Judgment and Taſte muſt n 
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freſh, about Fever: or: eiphr 
Skres of Beef, a 5 * 1 
Hog's-lard; a Pound: of — whole Pep 
Noſegay of all Sorts of Sweet-herbs, and whe = keg 
Roots ; braze it to three Parts done; then Free, 

— it in a good thick raiſed Paſte, with all 11 5 
ept the Shees of Beek, and a. Noldgay 
fas Gh af Brandy w @, Halte it about 21 


let it cool before uſing; but if ——— 50 
nm it very clean and ſerve with a goodireli 
n Salt. eee 1528451 au 
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Pais de — Veniſon-pic,: or —_ 


" Haunch, or the Neck, of Bucks or 

wild Boars, Marcaſſin, viz. young E Ka: 
ES it as directed for Beef: all theſe Rind of Meat 
mult be High of | Spices for hot; and more ſo far cold; 
but as moſt of theſe Pies are kept cold, 1 Nl 


Patt de Pulardes, Dindons, & autres Path: 
Pies of all Kinds of Poultries, and wild/Fows.” 


FFHEY are all done after the ſame Manner; pi 
ing the Age and Bigneſs of che different Kinds: 

Fowl: or Turkey; bane. it, or oni, ent on u 
Braaſt-boae'z ſtuff them. with a good Satpicqn,. of ing 


without any thing; but the ſara ns” 


5 Bottom of the P to, 
th Kit upon this; and tover it over Wich Slices of Lady 
u ſome Butter, and 'bake it as all other Pies. W 


Y Part I Anient e Pil FinD Pulte, 
7 9 « Town in Picardy fal. for Fe 7 


L Wil du 951% 4 31. 
apy AKE 4 Paſte with about half à Pound of 
Fe and a Pound of Butter, Salt and warm Water; le 
reſt about two Hours ge” 'U ; traſs a couple of 
» Ducks, as for boiling! ſinge 95 I well on | 
darcoal-fire ; then ld eich wich larding Bacon, fol- 
Ain Pepper and Salt; Powder of Laurel, Thyme; 
ul, a little Nutmeg, Cloves, Cinnamon, Coriander 4 
le a pretty thick raiſed. Pie, and cover the Ducks in 
'vith Slices of Lard, and a good deal of good Butter; 
en finiſh the Pie, and bake: it about three Hours in ã 
ling Oven, not to take too much Colour; then 
. Randt ſome time 3 hen it is half cold, put three or 
Spoonfuls of Refteurant, viz. rich 1255 broth. 
Quarter of a Pound of Butter, one Spoonful of 
dy, boil this a Moment together ; when it is poured 
it, ſhake it well, or turn it Ad DIET 4 cr i 


woperly all over. 
Pate Z Amiens en Pet . 
The dame in common Paſte, 


REPARE and ſeaſon the Ducks i in the ſame Mau- 
ende former; make a eommon raiſed Pie, and 
init Hog's-lard and Butter; cover the Ducks in it, 

M Slices of Lard y finiſh the Pic ; when half done, 
Ua little Brandy; fimſh the Baking, and let it cbol: 
0 8 very proper 20 in _— "g Pies, to braze tha 
Vol. II. I Ducks 
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Pull de bod Pacridgo-pieznny 
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<p RUSS: the P a 1 . 
5 little Farce Lak Bee Log er 4 
herbs, and proper Seaſoning 1 Gatten.# None 
thiol emis: Butter about, half an Hour, then f 
m in the Pie, upon Slices of Filler vf Ne 


ö 4 1255 3. a agg K As all athers g. 2 if for he 
„ im it and. ſerve 


4 


Py 


with. rich reliſhing Sauce; 


for cold, put An e it, before it 


quite WF) off MT a 2 1 op 4 51 Nil 8 x q 
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Bor as A Partri bet ; 
| the Bones with a Jittle- Broch and Gravy e 
0 many fat Livers as Partridgesy and ru e wi 
. Truffles and ſoaked Anchovies; pound the Bones, ar 

47 ſift. the Liquor, which you mix with; che Pareridy 

livers chopped, and Truffles, ſeraped Lard, pp 

* Salt; ſtuff the Partridges wich chis i 

A the Pie with the Livers between, and fewvwhole Sr 

= fles, ſome good Butter, Slices of Lard over all; beke 
B as uſual; add a little band, when it almoſt bl 

= enough : this 1s meant for cold. N 

— t Nr ti e iT. 

Pate 4 hevier Bees es, & B 

p a 2 A, A 518 400 

Plovers, Wood-coks, and & 19 

3 70 bas bil e 

Gor themes 1 chrom the Gizzards away'yif 0 

the Guts, and make a Farce with chem; Wal bes 


herbs chopped, and * Scaſonings: e 
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Piti de Pigeons, Ortolent, Calla WY 0 85 1 


re Qualle, a0 an Sorts har, * 
bor eatißg⸗ N 5 — 


6 4 . 
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— Pie n ms Farce wich th Livers chop 


3 WS, 
} mix t e Gut 1 755 
bf them with. it: any. oth 
ers of Veal and Ham 

& Lard, one Laure a 64 


fame Manner as other Pies. | 


itt de (Ptriguens. 7 - K Tow in 18 famous or 
thoſe Pies, COLE oalled | Pdrigotd Pier. 


MAKE a Farce with the Parttidgt-livers, and A 

of Poultries, a good deat of chopped Truffles, and 
$weet-herbs, ſcraped Lard, and Seaſoning in Moderd: 
wn; truſs the Partridges, with the Legs inſide; ſtuff 
tem with ſome of this 3 and lay ſome of it in the 
bottom of the Pie; ſinge them pretty much on a Char- 
eoal-fire, and lard og with Lardons, rolled in mixed 
pices; then lay the Birds im the Pie, upon the Farce, 
nd whole Truffles betwixt; a little more Seaſoning over 
ll, and Butter, and ſcraped Lard, pounded cogether; 
wer it over with Slices of Lard; finiſh the Pie accor- 
lng to Fancy, with cut Paſte; bake it in tie Oven, about 
four or five Tours: obferve the Direction * gien. , 
kit is to ſerve hot or cold. 75 
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ale A 6 gf Po > 
of His hl wbb Of 
FRI D. all Kind CE a if you bone. ir; 
3 the Bones, with Broth — Cult; 
1 better Sauoe for it, than any other; if 
5 gout, for a Pie, mix what Farce you 1 8 
— this Cullis; lard chem, and finiſh as uſual. 
1 <p Pte de Faiſand. Or I 
" EAVE. it whole, and make a Pace S 
chopped and Truffles, ſcraped Suit, 
little Pepper and Salt lard it as as 1 5 titans 
Lard and Butter mixed round in N Ffices 
Lard upon; finiſh as all other. (4 PR 
| | 3 1:4-0320-86 1 550 
8.4 Piat d Eſturgeon. Sturgeon-pie,.. Be ih 
* Piæs may be made of all/Sorts of Ses 8d e 
ter F i, following the ſame Method in all the diff 
rent Kinds. I ſhall only ſpeak of ſuch us abe 
Uſe z Sturgeon for P46 maigre, lard it WN. Ed, 1 
ſoned with fine Spices, and chopped Sweet herber 
3 Gras, lard it with Lard, and the "fame 
=. put a ſufficient Quantity of Butter in the Fe neeon 
ro the Quantity of F iſh ; finiſh as all other Pies; 
4% Fal ot ay 10 
Pate de Macreaſe. 4 wild Fowl"! 
THIS is a. Water-fowl, not common. in Eng 
reſembles a ſmall Kind of Ducks,, Which n 
come to London out of Lincolnſhire: 
| Prof! ple call them Shuffler. The is 4 langt 
Bird, and of cold Blood, for which i js rocknngdpt 1 
Fifh-kind ; and the moſt rigid Papiſt will eat it in Let 
or any other F N it 1s truſſed like a Duck f 
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fie, or for 107 U e, .l | 
aoned with Pepper, Salt, and 8 a Bs 
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Pith be Trutz. Of Tos. a "cold bib. A Fs 


LEAN it properly: cut ihe Head off, and the Tal; _— 
ard it through and through, with Anchovies. and * ,.5 
Trafes ſeaſoned as uſual ; ſtuff it with chopped Truf. - YR 
and Sweet-herbs, - mixed witly Butter; put the 
A in a raiſed Pie, and a good deal of Butter upon; 
ike it about two Hours. Note, that thoſe Fiſh-pies 
þ qully made with Meat, and much e en 


Patt de Soles Of Soals. . 585 1 


IX five or ſix pounded Anchovies, with * of 4 
Butter, or more, half a Pound of chopped Truffles 
ltle Powder of Baſil; take up each Soal in four large 
lets; marinade them about rwo Hours, in Lemon- 
then drain them; and lay a good Down of the 
it Preparation | in the Pie, heb. ſome of the Fiſh ;. ſo 
jatinue, the Butter to be the laft ; finiſh the Pie; * | 
ke it about two Hours. 


ARD it with Eel and Anchovies, ſoaked and ſea- 
ſoned with fine Spices, and all Sorts of Swcert-herbs, 9 
y chopped; put Butter under, and over, with ſome © *- 
be ſame Seaſoning, Eels, Pikes, or any other Kind - hs. 
f Fiſhes, may be dreſſed in Pies after the ſame Manner. 
fer for Gras or Megger: make all Pics of this Sort 
1— with Leinon. . 
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TO 776, PATES CHAI 
Pes ou ee 


of Paſtry for dest and ſmall” 
or cold. 


A Puff-paſte Cruſt Pie, is called a Tow, 2 125 
Cruſt Pie is called a Patt: the follow x Dil 


are moſtiy to Wannen 70 c 
and Sans Pats the ſame. f | 0. TY Un 


Tourtes & Ailerons. Of Pinions of Bed, 


CALD them in boiling Water, toc Chan 1 a 
8800 then ſtew them to about three Parts, 2 
Broth, and Cullis, a Slice of Ham, all Sorts of Sy 


herbs, chopped or whole, Muſtirooms, a Nollegay, fo 


good Butter, and Slices of Lard over prepare the | 
paſte in the Baking-diſh ; put all together in 32 

the Slices of Lard on the Prop; cover it with 5 
put a Border round it as you ſhall think N . 
round with Water, to make the Paſte 

bake it in a gentle Oven; when it is done, cut te Top 
properly; and take out the Lard and 

the Fat 1 clean, and add what Vauge: * 2 


pleaſe, 
 Tourtes de Becafſes. Of Wood ee 


CUT each Wood-cock in four, and pound the Inſi 
to mix with ſcraped Lard, Sweet-herbs choppe 

and proper Seaſoning z put this Farce in the 

the Pie, and the Meat upon it, ſome Butter, 200 80 0 

of Lard ; and finiſh it with a good 5 

when baked, and the Lard taxen out. 


Tourte aue Cailleteaux. Of young Quai. 


TRUss the Quails as a Chicken for boiling, Le 
inſide; and make a Farce with the Live 
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, and chopped Suuget herbe, and other Seaſanings 
1 in the Bottom of che Pie, 5 1.5 


Gey-pan, with a good Bit of Butter, four or ve large: 


Craw-fiſh trimmed; fry all. together a ter © 
u Hour, then intermix thee in the Pie, ſeaſon. it a8. 
he Pnione: bake ſlowly.) abopt an. Hour pr 
ſerve what Sauce you think proper in it, n 
Tour te de Filets de Levrauti. 
obi of Lee, 
UT the Fleſn in Pieces of what Bigneſs you think 
proper; rub each Piece over with ſcraped Lard, 
Pepper and Salt; put a little Butter upon the Paſte, 
id the Meat upon it, and more Butter, a Noſegay of 
dyeet herbs, one Slice of Ham, Slices of Lard over; 
finiſh the Pie as uſual; when properly baked, talce aut 
the Lard, Ham, and Noſegay; . boil the Bones with 
Broth and Cullis, (as before directed, in Game- arti- 
— to make a good reliſhing Sauce; ſiniſh it as All 


Tourte de Foies gras. Of fat Liyers. 


(GARNISH the Bottom of the Pie vith pounded 
Lard; put the Livers, properly ſeaſoned, upon it, 
and Butter over, a Nolegay of Sweet-herbs, one Shee. 


of Ham, few of larding Bacon ; bake it as uſual ; when 
done, take out the Lard, Ham, and Noſegay ; ſkit 
the Fat off very clean, and ſerve a good taſted Cock's- 
combs Ragout in it. _ reed 
Tourtes de Lang ues de Bæuf, Veau, & Mouton. * 
Puf paſte Pies of Beef, Veal, and Sheep's Tongues, 
HEY are all, prepared after the ſame Manner, al- 


lowing for Tenderneſs in the Baking. Whatever 
. C0 4 Tongues 


a Quarter of - © 
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Fam zues you uſe, ſeald and peel them 1 
Us throug h and through; braze td Le one 
Sealing then Jet 44 cool cu them in wh 
Pieces or-Shape yo u pleaſe, or leave them whole 
à good ſeaſoned Pate for the Bottom of the n 
| nim as all the reſt; and ſerve a good! 
_» n, 


Tourte de Lapreaws. of Rabþits 


Cor it in Pieces, and ſcald j It 2 lou 
in boiling Water; or you may do it without" fel 
ing, it will taſte more of Game; make a e 
dhe Livers, with Lard, and good Seaſo hing a 
the ſame Uſe of it as the former; make 4 Saum v it 
the Heads and Trimmings of the Rabbit, "by| 
with a little white Wine, W _ och i 
ſift i it, to pour in the Pie | 
| Tourte de Pigeons. Of Pigeon, Wo 255 
INGE your Pigeons - a Moment, 4 
Legs inſide; put ſome Butter or pounded Land 
* Bottom of the Pie, and the Pigeons upon; find 
the Baking as uſual ; when done, ſkim "the Fat ye 
clean off, and a good reliſhing Ragout in it mace 
"Swect-breads, fat Livers, Muſhrooms, Cock iron 
and hard Volks of Eggs; if the Pigeons are. phetay's 
* a Fry in Butter, before 8p them 4 
ie. 4* (4% W 


Tourte 45 Perdreaux. Of young Pa h | 


| TRuss them as the Pigeons, and tuff 5 wit 
Farce, made of their Livers, e 


Muſhrooms; mix with Lard or Butter, and e 
x 


ſel 
the 
M. 
an! 
Mz 
2 
pe 
wi 
or 
ad 
i 
fin 
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Seaſoning ; ; Adden finiſhed as uſual, ſerve a 
Truffles or Muſhrooms in it, or any other: 

tridges are pretty old, they ought t to de vt 0 
ſome time. 5 
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en Cruſt ; pleaſe to 0 Nr 
En Chg is A AL a different Kinds 
2 


| are to be young; | 
jed fot Pate, Viz. led Crab Ht (UBT das GY 4 IP 


Tourte 4 oel. A K E 


| Hove already kiren an Explanation ofthis under 
the ſame Appellation: As it is now to be uſed by it- 
ff, I ſhall ſtill give a further Explanation, to impreſs 
he true Meani of it: it is made of any Sorts of raw 
Meat, or ſeveral Sorts mixed 3 eicher to 

any large Brazing- pieces, or to uſe by itſelf: this 1 

make it with Fillet of Veal chopped, with CalPs-udder 
ſulded, raw Breaſt of Poultries, Beet-ſuet, Sweet-herbs, 
Pepper, Salt, and Nutmeg, two or three raw Eggs; 


Game, or Poalijes, ws oY 


when well pounded, and ſeaſoned, make it into Balls, 


or in the Form of Sauſages ; put this in the Pie, and 


add (if you think proper) Artichoke-bottoms, Muſh. * * 


toms, Truffles, 1 — bet rr mac 
kf a al he reſt T'2 | 


Tourte 4 Tendrons de van. ot Veal-grlte.. 


(UT the Griſtle of a Breaſt of Veal in mnidaling Pieces 
ſcald them in boiling Water ſame time z. put forge 
kraped Lard and Butter in the Bottom of the Towrte, 
ud the Veal upon, ſeaſoned. with Pep epper and Salt, 
whole Muſhrooms, a few Slices of. Ham, two Slices of 
peeled Lemon, a Noſegay of Sweet-herbs, Slices of 


Lud over it; bake it about an Hour; when done, take 2 


ut the Lard, Ham, Noſegay, and Muſhrooms, or leave 
he laſt ; ficim i it very clean; pour a Cullis d 4 Reine, 


i Suuce 3 J Creme on it; TY vault have it bro. 
nen 
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Scat 8 Saitſages in boiling Wer, cut —— 
two, and ſkin them; put à Farte vf What Yo! 
proper in the Bottom of the Pie, and the | 
it; abòutꝰa dozen of ſmall Onions half boiled Lite 
or others, a few Truffles or Muſhrooms, cut in Dices; 
little Seaſoning, ſome good Butter, a N of Swech 
-herbs, all 1 over with Slices of Lard ; H t 
the uſual Manner; when done, take one the Lid an 
Noſegay; ſæim the Fat, and ſerve with 


= Twws = ©S WW o©O0 @=H = 


en 1 
772 UL» gen la Cond. 4 
* Cond, the Tile of one of the Princes « th Die 1 


eur ſome ſmall Onions as the former, and Su uſage 
the fame way as the laſt ; boil a Piece of pickle 

Pork, about half done, and cut it in thin 1 p 

Farce in the Bottom of the Pie, made of chop 

of Poultries, ſcraped Lard, and lights Seatoning 

upon this a ſmall Chicken; cut in Quarters, or | 

of * Poultries ſcalded properly; upon th de 8 


TITUL 


&, pi ickled Pork, and Onions, intermixed with. Jill © 
125 aſoning, ſome good Butter, —_ Slices + al 
at the Top; when well baked and the ; BW 


make a Sauce with goodrich Cabin 1 Lare, ov 
rolled in Flour, a little ſcalded chopped P 


ood Lemon-ſqueeze ; when ready. to TOs 51 th 
* Pie. Wet BY 0 
Tourte de Lane. A DumplingiPaſapis 2 
HAARE a Puff. paſte with Floux, Eg Butter, - 
| M and cold Water; when it is well e 1 
reſt ſome time; then roll half of it i in very thin Sbert 15 
and cut it in ſmall Pieces; have ſome boiling Witt, Fa 


boil this Paſte in it, with a little Salt ; let i. boil 2 
Minutes 


* 7 » 2 7 a do 
— 1 5 * * * * 
+ t 


Aber Coops 15 ag 


=. 
Minutes; ke e . 1 the, * «al 
then put them into freſh e drain it 
aut; make a Pie with the Remainder, gf the Paſte, and  .. 
Burter and Parmeſan Cheeſe. at Taten then, a D 
of the ſcalded Paſte, and ↄnę of or 
mixed with Butter or pounded more Paſte, 
ind fo on till all is laid one over the a finiſh by the 
Butter and Cheeſe ; cover it aver. with Paſte as all others; 
hake it lowly about an  Hoor and, a half, and ſerve 
yithout any thing eſe. 


Tourte de Viandes Hanches. ( Of white Meats. 2 


FAKE Chickens, Fowls, Turkey- polts, Ducklings, or 
any other Sorts; ſinge chem, cut in Quarters z make 
aſeaſoned Forced: meat to put under and oyer in the 
Pie; when done as uſual, ſerve what Ne or * 


pant you think proper in ft. 1 
Tourte de Filets de Mouton a la Robert. 


Of Fillets of Mutton with Onions. 


Mira“ Godiveau Faroe as for the Toutte under that 
and cut the Fillet of a Neck of Mutton in 

thin — ods bt 8 in the ſame Manner; 

ſome of the Godiveaux in che Bottom of the Pie; 

ſome of the Mutton, and Slices of Onions upon it, with 

a little Pepper and Salt; continue in the ſame Manner 

till all is laid; then ſome Butter and thin Slices of Lard 

over it; finiſh the Pie; bake it about an'Hour and a 

half, or more, according to its Bigneſs ; when done, 

take out the Lard; fkim it very well; add a Cullis- 

ſuce, with a little Muſtard well mixed with it; ſhake 

the Pie to diſperſe it every where. y 


Tourte en Puits. Puit, a Well or Wells. 


TAKE fix or eight large Onions 3 make a good hollow 
Inſide, without cutting through; ſcald them in 
ling Water a Moment, then drain them; make a 

Face with ſcalded Rs -: - A Truffles, 


ſcraped 


1 


I 


ee dan le of in AO Ba 
Dnions upon, and ſome good Butter ; 0 6 * 
ufual; bake it about two Hours in 4 middling Oven 
ſerve with a good Sauce, or a Sweet. bread lead 


rene & 'Camnetons au Vin + 
of Ducklings. pr. 7 


Sc a couple of Ducklings, and dhe ich poo 
perly; cut each in Quarters ; put them id Pie pon 

a good Farce, two Slices of peeled Lemon upon. — _ 

them white; ſeaſon as other Poultries; 1 

of white Wine, with ſome good Cullis; ball it 


time together to reduce it to a good cena 
3 this Sauce in the Pie. aa 


Ti rte au Zephir. . i 


Mert a Paſte as directed in Pate falle wiſe A 

ticles ; roll a couple of Sheets with - the *Rolling- 
pin, much the ſame Thickneſs ; pat theſe one up 
ther in the Baking-pan z pinch them together as if the 
Meat was in it; baſte it with Eggs and bake it; when i 
is baked enough, cut it round; and if the h Y 
made, the Inſide is puffed up, and to be taken out eaſiſy 
take out all this Pudding Cruſt or Dough, and-fervea 
Ragout of any Sorts in it, or minced Met che une 
alſo Fiſh 2 kind, and to any Lum e 900 


Tourte 4 Lapin au ze. 


Of Rabbit. See the following a 


CUT a Rabbit in Pieces as fora Fricaſſee put it in 
Stew- pan with a good Bit of Butter, - Muſhrooms, 4 


Nee of Sweet-herbs when 1 it Is half 84 * 


W 
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Claſſes of white Wine, ſome Cullis, and aſcalded Sweer- 


, ſeaſon it of- good reliſh : 
enn bade Seer fes — 


e de i a on as Zegbir, nog 1. 


ALD the Macaroni. ind boil it in 1815 Broth i 
's-lard ; when it is cendet and thick, put ſome 

— an Cheeſe to it, and ſerve it in the ſame Sort of 

ſurte, with ſome eaſt Veal-cullis in it. e 


Pp 'v ” 8 | r 
44330" | | 


N.B. Thisis called Zep bir 2 5 Z 


geining gu gutted, as is the ea o and Chatterlinp's/ of he Bp 
the gutted, it Is 3 een 
* eal Articles, R905.” Ot T 
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Fun bel, 


I ſome chopped Sweet- del Ait a 
N Butter, Pepper and Salt, Nutm D 66 P 
on 


tom of the Paſte made after the Di of Demi-feuillt- 


1e and what Quantity of hard Eggs you a eB cut in 
Quarters, and ſome raw beat up as for an 
od Butter; finiſh the Pie as E ifual you may Fr a 


(aper-ſauce when ready, or Cream- ſauce. 4 A T1731 
* Courts S Sls. Of Soals. ere” 


UAE the ſame kind of Palte as the FOR and bat 2 

good Farce in the Bottom: if Meager, make it with 
Fih 2 and good Seaſoning z if Gras, make it with Breaſt of 
maſted Poultries; boil the Soals a Moment; then take 
p four large Fillers of each, lay them upon the Ftce, 
alittle Pepper and Salt, and Butter; when done, add 
Wat Sauce you pleaſe; er done 1 155 ge 


ner, 
J 


1 S- 
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WI 
ben v wlan Ech. Hon a 
'DOIL the Oyſters in their own Lig uhr 1 
B then mix them with Butter, a Jutmeg, Sha 
lots and Parſley ; ſerve, with. Savce a l Bis ebam Mat 
*, els are done the fame, when welt picked, of of 


hp you may alſo ſerve either bon SIR g au Veh R 


14 
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Tourte de Cabilliot. of Cod, &. bees) A 


et 
| Cur in middling Pieces, and ty it in it in thin i i 
* with a Noſegay oi — heebs, „ they 
into a Bechamel-ſauce, or Anchovies ex WO; 
warm it without boiling ; ſerve it in the Ti ourte aur 
phir. Tourte de Morite is done er the. ſame Manner 
without Salt; the Remainder o 3 boiled Codes 


other Fifh will do for thoſe r g 

Sauce you pleaſe, and ſerve 1 it in 16 7 

the Zephir Direction. 2% dec 
is | T ourtes. 4 Efturgeons, Ti ourte. anal, fer 
„* N ' af. * 1 


TURBOT, Mirlins, Wh cis, S Smeht 
Perches, are all done after hee ſame Ma 
may either prepare each in a Stew-pan as. a. HU 
 Fricaflee, or bake it in a leſs rich b Paſte, and fer ] 
Sauce er Ragout you think proper in it. "I . 


1 805 
Des petits Pitis de Godiveaux.. 


: 


Op ing | 


1 | 77 90 2 


Mg, a Farce as directed for pad, Grip 
" op it rather finer, and Paſte as the Fefe 
viz. ich Puff paſte; cut it to the Bigneſt 0086 
Moulds rubbed with Butter, and fill them with-o 
Farce, and cover them with the ſame Paſte ; bake U 
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\x middling- heated Oven about three Quarters'6f an 

our; when ready to ſerve, Put 'a little warm Cullis © 3 
| J | 
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il 


it! 2 Lemon-iqueeze to it., 05 ꝗ use 2413 ir 
Petit Pil Huben. 
nr Doin I 
In the form of Syulages. Bf, bs " '&7 & 1 

pres Fatt, d DIEUS 444» 447% 


FAKE a Farce as the preceding; und wrüp it b W "ff 
thick Sauſages, and Bs... 
5 1 


5 

Puff-paſte in the form of ſhort | apes, and 
ſome of the Paſte Iength-ways ; roll it in the form of 
{mall Rope to twiſt round it᷑ accord ing to Fancy, amd 
iſh it as the former; theſe Dilerences ure proper upon 
urge Table, where two Diſhes of che ſutme Prepard- 


: * = : 
on are ſerved; and ſhows the Ingenuity of the 
0 " TI — * . p 
, » b * , 1 6 __ * 
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SE the Sort of Paſte as for the two former; tub the 
Moulds with Hutten, before ur cke Paſte in ing 
uke them in a pretty quick Oven to mae the Paſte * 
ſe the better: if you fear their taleing ted much Co- * 
bur, put a Sheet of Paper over, minced of ron ç!́rt 
Poultries, Chickens, Fowis or Turkey, Hare, Parctids 91 
*, or any thing elſe; make this reliſhing witly Crew n 
Cullis accordingly, if you would have them white" of i” 1: 
frown, and pour It in che Pires when you are juſt * 
dy to ſerve ; when the Farce is prepared wien Ct 
scommonly bakedꝭ in the Crufty eiter ef Veal; bh 3 
in, or Beef, minced z pour the Cullis after they are ba- 
l; and this laſt is eafled Pots PA on Fas, vi2, Gravy  - 
r Cullis : both are the Efſence of Meat; Petits atis d 
8 Bechamel are much the ſame as & la Reine; they are 
alled after the Name of the Sauces; which onlꝝ differ in 


ery little Alteration. See Sauces, p. 42. and 48. for 4 
Reine and Bechamel, : 


Petits 


. Kolb vi as | Pay Sw6AR 
From the ag p. 30. and: 46. Nutmbay of rhe f 


a MAKE a raiſed Paſte, and 
Sweet-bfeads, chopped Sweet · herbs and 


the Top, to pqur a Sauce an Pontife in it yank 


4 to js for it is moſtly either with Cream or 


- Names by. which Pltcs are Grved y bagel nutz 


and anxious to know whether an 


all familiar with Bills of Fa as great Merit is oft pl 
upon their not being underſtood; they are n! 


Petits Pitts de ce que Pon veut. Of; wh 


GEN aaa; 


WT - 
W 2 P 


; Nominations: - 6 * * N 


reparo a nad . wit 
Breaſt © of ' zoaſted Pou 1 "or RO 


ing; put this in the Bottom of the Ptes: and; fu Lives 
and ſliced Truffles upon it, with a little ape 
and the ſame Farce upon it; bake theſe ne r 
a pretty good while 3 when done, make's Rite Hole 4 


1 


Pits Pates dreſ, via. raiſed * wi þ avy Some 
Meat, either minced or cut in 1 it 
Sauce you put to it that gives them . Nun Name. 
gard to Muſhrooms, Truffles, M 

any kind of Greens you may make Pateg 422 y, then 
are called by the Subſtance, and not the Sauce 


5 of 
r Seaſoning according as the Qualiry of te 


ſed roquires, 4 #6 


- I ſhall pe Neben 


Explanation ſufficient, without crowding): more 
tions; but as People r a0 1 


meant, more than has been given n and to ma 


12 bei vb * 


Petit Pater à la Choi. With Snect tea bc. 


P eres a 3 la Perigord. Wich a Farce mixed 
* Truffles. 6 vb * Ne * 
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Modern PRI nt „ 
Paits Puter @ a Na Wick Udders, &e/tilhced: - = 
uin Pates & la Mincelle.” With n minced Meat of any kinds A b | 
Prtits Pates de Gibier. - Wirth: any Sorts. of Game 2 
Tait Pates de Poiſſon. Wich any kind of Fim. 


n Pites de Poiſſon aur Ege Wit ca, 
utter, or . 


in Pltes de Poiſſon à la Crime." With Pak or 


Cream Sauce. 


Petits Pltes O. Wich Eggs. MR” 
lite Pates de Foies & Loitance. With Liver 1d Roes. | 


Whoever has over-run this Book will know how to. 
Yr _ Artifle of which thoſe P Petits Pltes are com- 


ES TOURT 20 & AUT RES PATISSERIES. 


1 


D'ENTREMETS. | 5 


of Tarts and other Second-courle Paſtry. 


Fruits in Paſtry are equally called Tourtes u thoſe bee 
with Meat, 


Tourte de Ceriſes froide. Cold Cherry Tart. 


[AKE a Compote, viz. ſtewed, of ſtoned. Cherries, 
with half as much Sugar as for preſerving z 
allo be prepared without being ſtoned; put this in 
| Puff. paſte, and Bits of Paſte upon; cut and E 
ding to Fancy; it requires no longer Time to bake, 
is neceſſary for the Paſte to be done of a 
wur: this and other Sorts are alſo done in P 
ted for Demi. feuilletage; then the Fruit is put in 
and Sugar according to Judgment; raiſe a proper 
Dad Border 
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5 bo bake 1 it longer than t 


MAE. an Almond-p aſte as directed 1 


f vith a Pint of good Cream, and Sugar ſufficienttos 10 
Of Eggs; put it on the Fire till it is ready to boil; ſtir 


and fift1 i before icing. 


little while in Water ; then drain N 
put them in the Paſte with Su 


bon 
either hot or Told, - 


© Toure 4 bunu. "of | 


. e A 788 N N We . 
CIMMER the Raſberries a  Moinene i in a 


jet them cool, and finiſh dee 
tion for Cherries. 434 FR; C 


rente de Fralſes i l ch on un 
A Of Strawberries and iced O 


a > 4 1 


"Y 1, 


put it in a Baking-diſh, and ' raiſe 
y other Sorts of Paſte ; 1 Nea ext ho 
Time to bake, and very little 


ou are ready to ſerve, put Tce-cream 1 10 1 * ver 
band, and the Strawberries upon; this Ice-cream be 


it pretty ſweet, a little Orange-flower Water, "twa-To 


to mix the Eggs very well ; when ĩt is Air in 
Mould to ice, as ſhall be explained in lee n 


ticles; you max n ee in AN 


2 


Ti ourte @ Abricats.. Of e 


Curss nge, and breit the” PRO 
Kernels; if the Fruit is not Tipe enoughet e 


"10 
ment, a few Bits of preſerved. es and half #4 

upon each Piece; cover it with the {amg'Sorr 'of Pal 
and ſtrew a little Powder-ſgar over it to} * " 
which i wil tale in baking. 8 99 * e 3 
ba. wy”; dia 3 


. 


- a; 
ih 


* 


1 - 
* AT” * * 
0 COSTS ( 
9 * uf > Is _ 
* * * * 
* * <7 


J N , 4 . 


eee ee „ 


 Tourte dt Franc h pan. N One hs + 5» 


4 ay 2” 
ane, after Frangipani, a proper me. W_—_ 
Mis dee Eggs with a Piat of 2 e * 
Spoonfuls 7 PTR 8 8 
Ll this together Bot half. an — 
wally ; then add e ee called - 
nai-drops, bruiſed to Fawder, a little N 1 
dd very fine, a Bit of Butter, two Yolks of, 9 
ofthe Orange · flower dried and pounded, or a few Dee 
U Orange- flower Water: uſe = beſt. Sort of Palte, + i 
nz. au Feuilletage or Zephir z put the Cream in it, a few” 
Jars of Paſte over, laid according” to Fancy, or cut 
Flowers ; ſugar it over to give a Glaze + betve cold. , 7. be. 
Teurte à la Moile. Of Marrow. _—© 4 , 
TAKE a Cream ay' the preceding z inſtead of Butter | 
uſe Beef-marrow melted and ſifted in, a Sit 
bur Whites of Eggs well froughted ; put no Cover o 
den upon it, only a good high Border round ; when 
pbaked, ſtrew ſome Powder-ſugar over, 1 r it wit 
be Salamander, | 


Tourte q Amande. Of Almonds, x 


I.. 1s done as the Italian Franchipane, putting a good | | 5 4 
many pounded te MOL OR 6-0 


ky bitter ones with it. „ 


Tourte de Verjus, Of Verjulcs-grapes or any 8 —— . 4, 


TONE the Grapes, and ſcald them a Moment in bog 
ing Water; then drain them very well, and ſimmer "i 


little while in a rich Syrup 3 when this is cold, put it in os 3 
raste without covering: glare the Border of the _ 
lat with Sugar. _ 
Turte de Muſcat. Of Muſcado, or ſweet l i 
I b done much after the ſame Manner, as the Ver- a 


jaice, excepting that the Sweet-grapes are not ſcaldes, 
o much Sugar or Syrup gut to it. 
D | 


7; ourte 4 Fial. of Pitactio-mgk nuts, oo 


VIV. Flotr of Rice with three or fol TR 

Orange flower dried and chopped 
Sugar; boil it about half an Hour, ſtirtin 
then take it off, and add a Quartet Kring 780 7 1 
pounded Piſtachio-nuts, and a Bit of preferred Eine 
finifh it as uſual : if you would have it je "mills 
directed for Strawberries, putting wy Kr 13 
on the. ĩced Cream. e 


N. B. Although the Flower of the Orange- = 8 
mended, and in ſeveral other Directions; as it is not 
in England, few Drops of the Water will * daher de fa 


Had. 


e 2 la 2 het 
Chantilli, a fmalt Town near ren N 


Pur a little Orange - fower Water, in three y he 

Cream; frought it like Whites of Eggu4 e 
Frought as it is raiſed; when finiſhed, put à l 
Lemon- peel, and Sugar-powder, at e ice 
a * and ſerve in an Almond - cruſt. 


25 


3 Bp 


Tourte de Pommes. Of Arte 9 


2 


—_ the Apples; clean out the Kernel, and bol 
a Marmalade, with few Drops of Wat (ul 
cient Quantity of Sugar, and a little Ci 2 
mon- ſqueeze; you may alſo put a Bit of the&Þ 
when done, take out the Lemon- peel, and Cantine 
uſe the Pate de Feuilletage;, « cover ic ge the ſages, 
glaze it with Sugar. eee 


Tourte de Poires. Of Pears. 2 0 


PEEL the Pears, and cut them in Quartersz take 
the Kernels; and if they are large, 22 n 


lier, bend nes e P : "I * 
il them to half in Materz then ſummer them om 


Time, in a good nich Syrup: bake them in -the 
E eb r 


Tourte 4. Of Thu 4 * | 


HE large Kinds uſed for Tarts, wk] be ſplic ! in 

two; put a good Quantity of Sugar, both under 

nd over : uſe the ſame Paſte as the laſt, with the Top- - 

cruſt the ſame, and glaze it to 41 it a better Look on 

e Table; in regard to glazing any Sorts of Ar it 
; no further neceffi ves than agreeable, as many: Pes. 
ple like the Cruſt, without its being glazed. oO 


Tourtes 4 Epinarde.. Of Spinages. \ 5 


CCALD the Spinages in boiling Water, and drain 

them very well to chop; then ſtew them in Butter 
ud Cream, with a little Salt, and Sugar, few ſmall 
Bits of dried Comfit- citron, and few Drops of Orange- 
lower Water; uſe either che fineſt Puff . or * 


ſecond. 


75 


. 


Tourtes de Groſeille vertes. Of green An ) 


YOU may either uſe them whole, or make.'a Mar- 
malade. of them, with a good Syrup : "this laſt is 


recommended as the beſt Method; for by this Means 


you can judge eaſily how ſweet they are, and ought. to 
be, to pleaſe ; for the Marmalade, they ought to be 
fond, when they are pretty large. RE 


Tourte de Chocolat, & Tourte de cafe. 


Of Chocolate, and Coffee. 


ns a little Flour and Cream, with a uber- 
able Quantity of Chocolate, a Bit of Sugar, three 


Fees; boil it about half an . ſtirring W 
D 


8 1 % * — 5 
2 N * A N * 4 * 0 
, "> * 10 ; GR * a 
” N = * " 
- % * 4 3 7 © * 
I 1 1 


on | _ ” o * "EY aug * 
N 4 Y ee. 12 9 > "7 
2 2 


* 


f 
* 


wan 
© TN "IR a 
+ "TR # ot 
WM 


1. 


NONE . 4 9 uk * 


- ao no per R U 
And W 0 Eggs, , n 
it with” Sugar: that of re LG 
Manner, boiling one or two Diſhes of gbad clean 
Wich the Cream, inſtead of the Chocglate; ry 
e the uſual en without Top-cruſt. 
ee 
arg | Vourte'd ba Paus, 5 I 


brig hah 1611p ; 
; FLA or Country-falhion,.. A, oh 


T a freſh Cream-cheeſe, nde be N 
or only made five or fix Hours; mas Bea 

Butter, and few Eggs with a little Salt; make 3m 

pretty thick, and the Top the fame; "1 ithor 


b, 


glazing the Typo or Border. 424 4 
Tourte de Trafe 2 he Glace, Of Tr 6 ND * 


SOA few Truffles i in warm Water; the 
very well with a Bruſh ; and boil them in aVinci 
Cream, a Quarter of a Pound of Sugar; boil i til | 
Cream is reduced to half; take out he Trallls, i 
und very fine, then mix them with F FW) 
it, and ferve with Almo d Paſte Cruſt. 1 4 


Teurte d Entremets de ce que 7ou * 
6 . 


Second · oourſe Paſtry of any Kind of Fruits g eh 


THESE Toürtes may be made with any Kind 
= preſerved Fruits, ſuch as have been . . 
| FS. as loſe their Colour or Goodnels. - 5 4 
cover all preſerved Fruits with Paſte cut in Flower, 
any different Shape, as it hinders it from in ik 

in che Oven; thoſe made with freſh or raw 

is not neceffary, unleſs by Choice: Tpurtes Made 


Jelly; bake the Cruſt firſt, and ter it cooty Wah 
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Cod Toad 3 | 


n abad Window or GE” Ike e m- 9 
or Spaniſh Wives are ſpoken to, &e- | 4 
1014 the Paſte pretty thick, cut in ſmall 
pieces; make three or four Holes, ot rather 4 
ub them over with Yolks of Eggs, or glaze them 
ch Sugar; when done, fill each ole wi 1 
nds of Sweet - meats or Jelly: obſerve that t] : 
wiſeries are to be done with the beſt Puff | 
Tartelattes a la Crime.. "Cuſtard in Paſte. 
AKE a Cream as directed for the Fragchipen 
let it cool, and prepare the Paſte in Moulds," a as: 
vr Petit Plates 3 put ſome of this Cream in it, few Bits 
Paſte, croſs-ways at Top; bake about half. an Hours 1 
e them with Sugar. | "88 
Tartelette à la Boone: this is + dane in Petit Pate-pan, : % 
z the former; bake the',Paſte, then fill them. with =o 


neet-meats, or preſerved Fruits of any Kind, « or! a 255 
malade, well prepared. 


7 artelettes de Maſſepains, Tartlets of Sigur paſt. | = 3 


URN ſome Almond. paſte in different Shapes and 4 
Sizes; bake it a Moment in a very ſlow Owen; 
hen it is cold, fill each with what — of: Jelly o 
vet · meats you think proper; you alſo fill this aſte 

th the ſame Sort of Cream, as directed for the Tourre 55 

la Chantilli; then they are called by that Name wy: 5 
Lortelettes, viz, ſmall Tarts, may be made with all 

ferent Sorts of Creams, as directed for Tarts; the 


plicrence is only by way of Variety, on the ren * 
Dd 4 | alſo . - 


U 


| E” * * eee — 
aol Cas as: directed here, withoup! 

fer, Chocolate, 8&c, may. be ſerved. \ Diſh fin 
or with only a low Paſte Border f d, which ive 
deer Look on the dane r 


Riſalles — ce: <a 1 
Fritures for Second-eourl of any Klud. 


OL, ſome of the ſecond· beſt Paſte © Daus 

ry thin; put in it what Cream, or Sweet 
N vou think proper; roll them u 
Form you pleaſe, and in different Shapes; and oe he 
in very hot Friture; glaze chem with a litele 
der, and the Salamander, 8 * * * oF wo 


-- Soufflets. A raiſed 


11485 the richeſt Puff. -paſte roll its 
and four or five Pieces, or möre, all #6 
Bigneſs; lay one Piece in a deep Bak ad 
ſome good prepared Cream, or Sweet en Wal 
other Piece of Paſte, then ſome more Cream, or 
malade, and ſo on, as many as you pleaſe ] "the 
to be the laſt, in which make a little "Hole, A 
11 with Sweet · meat, or Jelly, when it is vell bits 
this mult be done in a pretty hot Oven, to rait 
properly: this is done alſo, by baking the Pale! 
upon a Baking-plate, and putting the Cream fel 
— meat, when 1 i is cold, and finiſhed aſtef * 
orm. 


| Cr oquantes a la d Eſirces; either by char Noble Ml 


Name, or the Inventor, = 5 


U che beſt Puff-paſte ; roll it pretty thin, wt 
it in different Shapes, as Fancy leads; boxes, 
dreſs each Piece upon the Diſh, in a handlome® 


rub them with a little Sugar-caramel, to make th 


Confe&ioners ; it ſerves to rames for Deſſerts, an 
Sorts of Paſtry, being firſt rabbed over with Whites of Ex 


ke it ſtick; Wer „ . 2 
ey Xt — * b 4 > zi} a 1 2 4 
Croquante an "Cana Burnt Sugar: Crokant. turn 


JF you have no Mould. made for the Purpoſe, pt 
round Stew-pan, according to the Bigneſs L. 6e 
ire the Croquante to be; rub the Outſide wi ith Be 
or Oil; warm it 2 little in the Inſide, then r it very 
clean; when it is cold, rub it all over, with a 1 
te Butter or Oil, and keep it in à cool. Place; boil 
about a Pound of Sugar, with two Spoonfuls of Water, 
n 2 ſmart Fire; ſkim. it well; then do not ſtir it an any 
more, till it begins to rope, which you will find dfaw- 
ng it up with a Knife, Fork, or Skewer z if it ropes 
x it cools, then drop it directly on the prepared . 
xcording to your Fancy; do not make it too heavy and 
thick ; it ought to be clear and tranſparent; when it 
old, put the Pan a Moment over an Aſhes- fire; wat! 
the Moment that the Oil or Butter is warm; to take it 
of, with both Hands, from the lower Part: obſerve that 
the Diſh you intend to ſerve it upon, be ready prepafed, 
and put it upon it directly, for it is a great Chance But 
you break it, if you handle it more than once; and 
the ſame Attention for all Croquantes, either of Sugar 
or Paſte : Croquantes made a Day or two before — 
they muſt be keeper in a warm Place, otherwiſe they will 
tumble to Pieces, 


Croquante de Pate I Amandes. of Aimond-paſte, 


PREPARE the Pan upon which you propoſe to Galle 2 
it as the W 3 make the Paſte pretty ſupple, 5 
* 


"of "I 502 ON ww 
N. B. The Nomparell } is 3 e Iich Told 2 | ** 9 
any 4 


25 eee 1A 

1 e e e To 
. 4 good Diſtance: from the Fire, 5 
ral Times; then take jc off us the bez 


meled ; you may ſerve it in i its natural Coloum 
it with a white froughted Glaze, made of king 
gar, beat up with Whites of Eggs, and. a Title. Le 
face; beat it up with a wooden Spoon, ig 1 el 
effel, or China, until it is very White; ee 
Bruſh or Feathers, to ſpread 1 it about the 2 11 


en you may alſo gatniſh it with Nampateis 4. 
cob of the ſame Paſte, or any other We 


Bar Diviſions, according to Fancy, tO 1 Meet 
meats, Jelly, preſerves Fruits, &c. Fs, n 


„ ir en 
ee Þ. 2a 


Maud. ¶ Eptes, «< a-knots, 2464) N 2 


MA: a ſecond-beſt Paſte, viz. Dami-fenilldlogsy and 


roll it very thin; cut it in Thongs hike: Ribands 
ſome with a Knife, and ſome with a dented Pa une 


to make the Scollop; fold them like a Sword-khotzbalt 
the Paſte with Eggs, where it ſhould join tagethet; 
bake them on à Baking- plate; and when; ready © 
ſerve, garniſh with Currant-jelly, A price” 
froughted Cream. or any thing elſe. 


*%Y © * 1 
Pl 1. 


- * Maſſepains de Fleurs, abs 


Sugar or Almond Paſte, cut in Flowers | 
IN Ad 


CUT Almond-paſte in Flowers, and in ag Form, 1. 


cording to Taſte and Invention ; bake it gf" * 
in a flow Oven; this Paſte will keep good from * Mi 


* 
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nother, if kept in aan 
— want to uſe it, put diſtereut Suti ui en ge 


arge open it.. 92 BET: 


1 444 3} 0 903 * 4 13 fi Hr nt 


e Wy 0 whine 
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| Baſkets'3 a — i Aer hs | 


Baſkets uſed 1 5 un dne 1 to 
vintage. We | ; | A 911. 15144 8 61 dr a ms 
Ak Baſkets upon proj Mite prepared as 1 


| 


lone with Almand-paſte, ' as the moſt delicate; 
ut may be made with all Sorts of firm Paſte, for the 


mond-paſte is extremely ſhort, and conſeqquenpiy 3 


refted for Croguantes; it is recommended do de 


p break ; cut the Paſte in long narrow Tape? make it 


wer fat or twifted ; after rhe Baſkets are done, join 


he Handles with Sugar Caramel; give them what Co- 


* 


* 
. 9 5 
8 


ur you pleaſe, with a Pencil, with the different Coſdurs 


ied in Cookery, and what * or Sweet-ineats you 


| Petites Reſſeton, 8 Knots. 


HIS is done after the ſame Mannen. as the Sword. 

knots, only leſſer, as a Tartlet is to a Tart; and 

2 with different Sorts. wy a: Ns or e 
0. 


Petites Corbeilles de Ma pen, 21a Glace. 


Small Buckets of Sugar-paſte, with Ice-cream. 


MAKE ſmall Buckets of this Paſte in ſmall” Moulds, 
like Petit Pates z and make Baſkets. of common 
taſte, large enough to put the Buckets in its join the 
Ears and Handles, with Caramel Sugar, after they are 
uked ; make Covers for the Buckets of the fame Paſtez 
u them with iced Cream, of any Sorts; and cover 


then, 


4 : " 
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Id ding to what' you z one's am] 
gination in this is the beſt Rule; 2 be n 
in the Form of Fruits, Snuff- or any thing | 
and it may be ſerved for Second-courle Niles 
natural Colour, or for Deſſert painted; n 
although of no Conſequence of — owt | 
genuity and Delight the Workman takes ins 


neſs, as thoſe Things ROI a good deal of Tups 
Care. 3 


M4 + = 1 %; 


 Gateaux & Is Madeleine. Common fa Cd | 


12 a . of Flour,, put a Pound of Inn, iy 
„ Yolks and Whites, three 


Pound K Sugar- powder, a Glaſs 11 
Lemon: peel, chopped very 825 drie 3 25 

work it well together; then cut it in Pieces a 1 
neſs you pleaſe, to bake, and glaze 4 en with Sugur 


Gateaux a la Neige. 
Whipt Cream, like Snow.\. : 


| MAKE fmall Cakes in the Form of'Pltes/will 
good Paſte; when they are baked,” U 
Top, and take out as — of the Inſide as” you's 
without breaking ; fill them with good W 
and put the Covers on to ſerve. | 


22 ye 1 14.8 to 
Giteaux de Niauffles. The Place molt in repute for Hecke 
Sort. . 41 Ht Ye, 010' 


AKE a Puff-paſte; roll it pretty thick, 
M cut in En 1 the Bigneſs'of -the Pil 
of your Hand; bruſh it over with Tolk of Eggs % 
up, and ſtrew Macaroni Drops Powder over: them, 
a little Powder of Orange- flowers, ten Demon ft 
N very fine; ſtick Bits of (collec ty 


Paſte, basel ups; 
he Oven 10 n em e e Color,” 


un de Borneville, The Name for the bebe. 
4 . as before. | 


;7ORK about half a Povnd' of Fleur, with be” 4 
fix Eggs whole, ſome fine chopped Lemon- -peel, 
Drops of Orange-flower Water, a Spoonful of plain 
er, a little Salt; then let it reſt about an Hour; 
jy will put about as much Butter as Paſte; after work 

l together; bake it in a Mould or Hoop z. garniſh 


i; you ſhall think . with * or Nompareils, 
Colours. 1 3G 25 by: 


Biſcuit de Turin, on Can & 6 | Savoy Cake. 


PAKE an equal Weight of. Eggs and Sugar; ſepa: 

® rate the Yolks and Whites i put the ta the 

folks, with ſome Lemon-peel finely Powder 
Orange-flowers, or a Spoonful. of the 8 beat 
this very well together, and alſo the Whites; which 

uv mix with the Volks, ſtirring ng continually, and h 

much Weight of Flour, as you uſed of I ; pour 
in the Veſſel you intend” to bake it in, w rubbed 

th Butter; bake it in a ſoaking Oven, about an Hour 

nd half; if it is of a good Colour, you may, ferve it 
thout garniſhing;z and if not, as it may be too brown, 
wo pale, glaze it with a white Sugar-glaze, as di- 


ed in Almond - paſte Croquante, or with any other 
ours, as directed in the 1 


Bonnet de 7. urquie 41a Glace. | 


Turk's Cap, with Ice-cream. 


AKE a clear Paſte, or Batter as the former; and E 
butter the Mould, fo called, to pour it in, to 
Ake; when it is cold, cut off the Top gently, — 


to a certain Degree, that you may put it in the Cap, a 
 thaſ rade the Outſide as you think 


MAKE a Paſte with a Quarter of a Pound of Flovg 


Sweet-meat Marmalade ;. add Whites of Egg 10 * 
it pretty ſoft; with this Paſte- form [cal Biſcuits t 


2 880 „ 


1 FE RIG hich, pe in de 
e reduced to Ponder or {Crump "oP 


Cream and Sugar, according to udgment z reduer 
to half, and add the Crums in it; 


cover it over with the Top to hide the Cream; you 
proper, or u 
ar 6 2051 


Bamer de T, urgaie en Surptiſhs.. 


26) v3 
| Sham Turk's Cap. * 5 C 


UB the 8 with Butter as the former, 
bake a pretty thick Almond-paſte in it 1 be 

how you take it out; garniſh the Outſide berween yl 
Ribs, with Jelly of different Colours, arid the ſame Sy 
of Paſte at ns, with different preſerved? Frei 


dt eee 


— 4 ac! 


„ 
18. 


| Gateanx en 7. urbans. 


T is the ſame Compoſition, as the firſt Tok 

Cap, only baked in ſmall Moulds, ribbec dg 
in the ſame Manner as the large ones, - and feryedin il 
natural Colour: Bonnet aux Piſtaches the ſame, anly # 
ding what Quantities of pounded Piſtachio-ans | 
think proper, when you are mixing the gh 


cients. * N. 7 . 1 5 As 
Biſcotins. Small Biſcuits, | 


[4 
Te 


M1829 


three Spoonfuls of fine Sugar-powder, 8 mb 


what Size and Shape you pleaſe, 2801 3:20 


Feuillage,® 
* » ſcales en 1011 La 


HIS i the fineſt Paſte cut in Ad Ab 
Form, baked fingly, then ſerved,” — * 


feces, one upon 
"7 a ; Sugar-glaze. 


Giteau d Ia Polonoiſe. Poliſh Faſhion: Cake. 


41 


half a Pound of Beef-ſuet, melted and fifted, a 
Quarter of a Pound of Sugar-powder, half a Pound of 
Liſins ſtoned and chopped, dried Flowers of Orange, 


all other Cakes, * an Hour, and Slaze or gar- 
uſh it. 


Glien as Sultan. 5 7 a 


HIS is the fame Preparation as the Pate à la Rotel 
Ver mixing Lemon- peel finely chopped, dried 
nge-flowers z when the Cake is ready for the Oven, 
the Top with Piſtachio-nuts, muted with Saber 
10 Whites of Eggs. 


Gateaux d. Amandes. Almond-cake. 


ed ſweet Almonds, and five or fix bitter with it, 


ether; form it into a Cake; bake it on a ſheet of Pa- 
er, well buttered ; when. cold, olaze it with a white 
Jugar-glaze : another Method for the ſame Sorts of 


Abound of ſweet Almonds very fine, and one Dozen of 
iter ditto, putting a little Whites of E885, to hinder 


another, in the Form e Bo” 


| IX a Handful of Flour with a Pint of good C 2 


Glaſs of Brandy, a little Coriander and Salt; bake it 


AKE half a Pound of Flour, half a Pound of pound- 
lf a Pound of Sugar, ſix Eggs, and work it well all to- N 


Cakes; bake it in a Moulde or Bakin -hoop; pound 


them 


© 


P 
cy 2 
* % 
* 
. 


XY 
WW * 
— 
2” 


* 5 * N p 1 


e N We ra 


"vo n No then put to © | 
of fine'Sugar-powder by Degrees, | two/whole Eggs, 
mon-peel, finely. hoped or raſped'; when this pr 


perly- mixed, add eight Eggs, the Yolks andy 
firſt bear up ſeparately ; ſtir it, ard miꝶ it all properly 
and pour ir'in the Mould, to Daa an "EW 


it in its natural Colour. 4 
SCaͤteaux 4 la Becbamel. 4 5 e 
OIL a Pint of Cream with few pounded: ſweet Al 


| B monds, 9 a little Coriander- ſeed; bas tft it 


' uſe it to about a Pound of Flour, three Eggs, 
as much Butter, as it makes of Paſte; finiſh Ty | 


other Paſte; and make Cakes with it, ro Bon. 
and Bigneſs you pleaſe. 6 Gs - 


Gateaux de cane 
So called after the Place, as Banbury Cakes, Ec. 


MAKE a Mould with ſtrong Paper, | in 1 
a Muff; butter it well inſide; fill it With & Pat 


as directed for Pate a Briocbe, wherein you mix 4 lu 
raſped Lemon- peel; when baked, take off the 125 
rub it all over with melted Sugar, or Whites aFEg 


„ wm 2% * | 6 "a> n 

Tem wr "mo 
21 * | SIP * 15 "iq 

* us 


* 1 } * 


and garniſh it with Nompareil. 2 
pos 28 
Giteau au Ris. Rice- cake. R 

| P 
FAKE what Quantity of Rice you think 72 ano 
boil it in good Broth, and ſome Hog 81 ve 


it is cold, mix it with as much Flour, as Rice, 9 
deal of Butter, ſome Eggs, and Salt; make ag - 
Puff-paſte of it; and make hot Cakes of what ou 
and Bigneſs you pleaſe with it; rub them over 


Eggs, before baking, to * them a good Colour, 


* * | * * 4 1 £ | mY 9 hr 
2 * 2 C 

7 dS * | 
by $4 N 
nue, vet yagi © "is 


Giteaux 4 Piltathe. 


HIS is done after the ſate W 
r only e Nuts ind of AF 


Giteaux de piu. Of Ver 1 ene, 


SE ſuch Moulds as you do for Petit Pites, with” 
ſecond-beſt Puff-paſte ; fill them with preſe1 
enuice-grapes, . or any other; z ,.coyer them with tas 
me Paſte; ſolder —— wetting the Borders with Wa- 
r, and pinching all round: you may make theſe Sorts 
Cakes, with all Sorts 70 pions. 7 ra * 
m with Sugar, or ſerve in their natural Colour 


Gitcaux la Dauphine. 1 | 


- A ſame Paſte as directed by the Name of Pits 
the Form Et, ves them the Name, by being 
Iſted in ap Shape of Fiſh ſo called, Dauphin. * 


Ramequins. Cheeſe-cakes, 
er ood Parmeſan-cheeſe, or Gruyere, viz, Swiſh 
N you may alſo mix Cheſhire with itz melt ĩt 
1 n with a Bit of Butter, one or two Spoon- 
of Water; then add as much Flour, as will make 
pretty thick, and quit the Sides of the Pan; put it 
another Pan, and put Eggs to it, one by one; mix- 
well with a wooden Spoon, until it becomes pre 
t and clear; add one or two pounded ie, 
La little Pepper; bake them ſingly upon a Baking- 
c or in Paper caſes of what Shaps you pleaſe; . they 
= but a ſhort Time in a ſoft Oven; and ferve 
lite hot, | ; 


Vor. II, Ee. " Rameguins 


7 1 l Ky M % 0 | 
"ghee ey vic the Wing. & a af 7 mY 


ax til Pale the former; only x . : 
M of Eggs, and beat up the only but 5 c 
when proper ry fro ughted, add to the Paſt 
together very w u 'the fineſt Puff: 
thin, Na wrap a i of the 8 
Inch them round; 2 
an dur; frye quite hot. . 


HERE 2 ls Teulpuſe. A ein ae 


THIS is the ſame Preparation as tlie fortiier; 0 
| baked upon toaſted Bread, or, without” tt vaſt 
cut into what Shape you = 7. 


' \ 


' 


i » Timbales. {1.4 BE ” 
A Mould ſo called, for being in the Stipe 


rum. 


JT is only the Form of it which makes the D Differe 

between dimes and the Gateaux au Fus juſt m 
tioned ; as they are filled with preſerved Fruits; or de 
meat, after they ave baked, covered over,” ory gin 
with S ugar-glaze. 


Petits Chonx. A ſmall Sort of cee 


1 the Paſte as directed in Pate: 4 wichol F 


raſped Lemon- peel, Orange- flowers, fe Mar 
drops bruiſed; drop it with a Spoon up #5 


plate, in a ſmall Quantity, a little Wr 
dale in a ſoft Qren. | 
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Biſcuit au Clinguante 00 


Beautified. with Tinſel. Tinſel Cake. 
AKE the ſame Preparations as directed for BH 
de Turin, Page 411; make three or four large H 
cacs, a Sheet to each; rub them well with Butter, 
ug pour the above Compoſition in it; bake in a ſoft 
yen; take the Cakes out of the Papers, while hot, and 
t one to the Largeneſs of the Bottom of the Diſh you 
end for Table; the reſt muſt be cut leſſer and leffer, 
finiſh in the Form of a Sugar-loaf, and hollow in the 
idle ; ſolder each Piece with Sugar Caramel; and 
hen it is finiſhed, pour ſome Caramel Sugar round it, as 
tied with Pack-thread : you will find how to prepare 
he Sugar in Page 407, under the Direction of Crequante 


Caramel. 


nouſes. Cheeſe-cakes of a different kind from Ra- 
mequin. | 
DOLL a Bit of Butter in a little Water and a little Salt; 
9 thicken it with as much Flour as it will take, ſtir- 
no it on the Fire conſtantly until it become quite a 
alte ; then mix the Eggs with it one by one, to make 
almoſt as liquid as a thick Batter; and mix ſome good 
ream-cheeſe with it; bake it in good Puff - paſte, co- 
ured with Yolks of Eggs : ſerve hot or cold. 8 


Talmouſes de Saint Denis. 


IX a Spoonful of Flour with a freſh Cream - cheeſe 

well drained, commonly called Curds, a little Salt, 
proper Quantity of Eggs, and finiſh as the former. 
It, Denis, the Place famous fer theſe Cakes. - | 


Flancs. A large Cuſtard. 


UT a Bit of good Paſte pretty thick to the Size of the 
Diſh you intend for Table, and a pretty Border 
"ud it about an Inch high or more; or if for ſmall Cuſs 


i 
| Ee 2 tardy - 


41 | . g * 5 , R IS 8 | - 7. 
418 bo The Ar | WS 5 


Checie-cakes. | 7." 2-4 


called Darioles d Pate. 


per. and boil them a good while; let them cool; the 


the Paſte under that Denomination, may be drelled an 


* ſy * * * K , 4 as * 8 
. dels - 
| * * - "LOR 
92 "Os . — 4 
4s : 
* = 9 n = 7 5 
, * Fu - 


tard, in proportion; and fill ĩt to about half with the f@ 
Compoũition as the laſt Cheeſe-cakes ;, you may alſo b 
it with Cream firſt boiled with Sugar, Cinnamon, Co 
der-ſeed, and ſtrained ; then a few Yolks of Eggs be 
and added to it, and baked in the en Manner as 


Darioles. A Mould o called, 


AKE the Paſte pretty thin; rub the Mid wit 
Butter inſide, and prepare "theſe as Petit Piti 
when the Paſte 1s half baked, drop a Spoonful ef th 
forementioned Preparation in them, or prepare” It aft 
this Manner; beat up a little Flour with ite 

four Eggs, a little Salt, Milk, and Sugar; muſt 
about the Conſiſtence of a thick Batter: the fig n 

be done in raiſed Paſte without Moulds; then they 


Feuillantine. A Cream-cake. 


JP HESE are made to any Size all after thi ſims Ma 

ner; uſe the Pate de Feuilletage for it, which you pt 
in a Mould or Pan of what Bigneſs is moft convenient 
or a good raiſed Cruſt without Mould ; put in it what 
ever Cream you think proper; cover it like a Pie, an 
garniſh it according to Fancy. 


1 


Echaudes au Sel. Pumpling-paſts. | bu 


AKE a Paſte with F lour, Milk, and Salt and Teal 


let it reſt ſome time in a warm Place to foment 
then cut the Paſte in Bits of what Bigneſs you think pr 


cut each in two, and ſoak them in Milk, Sugar and 
mon- peel about an Hour; drain and flour to fry 
alſo dip them in Oil or melted Butter to broil, baſk 
with the ſame as they were dipped in. Bribcbes made wi 


the ſame Manner. 


gd 
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ile c o * a * Deen ay 
Puits ¶ Amour. From Moulds to cut Paſte to called.” 


| HIS is a Diminutive of th Tinſel Biſcuit; uche 

Moulds are c made five of ſtx, each leſſer 
in the other, to Hniſh'by the ſmalleſt; they are made 
ih the beſt Puff. paſte, and baked ſingly; ſerved one 
on another, with Jelly betwixt, or none; the Moulds 
re to be had by that er At we Braziers m er — 


London. 
Gobelets a la Moll. Fee 


AKE a Cream as directed for Pure à 1a Melle, 
page 401; rub the Moulds with Butter inſide; they 
oht to be plain, and about an Inch and a half deep, 
t may be done with others; put about à good Spoon- 
of the Cream in each, and bake: in the Oven; you 
y ſerve them plain, or garniſhed with N ompareik. | 


Differents entremets de Biſcuits, 
Jiferent ſecond or. laſt Courſe Diſhes of Biſcuit Paſte. 


VIH the Compoſition of the Biſcuit de Turin, (ee 

page 411), you may make what kind of ſmall Paſ- 
jou pleaſe; it is the Form and Moulds whichgives the 
me; ſome you glaze with Sugar, ſome maſqueraged 
th Colours or Nompareils, and baked of a fine Colour, 
moſtly ſerved in, without any Wien 


Genoiſes, . Olive-fritures. © © I? 1 


AKE a thin Puff. paſte cut in ſmall Biz and in in | 
put a little prepared Cream as under the Direction 
Franchipane boiled, and mix a few Piſtachio-nuts | 
ſed in it; wet the Borders with Water or Yolks of 
N, to pinch them cloſe; fry of a god Colour; vou 
ao glaze them brown or white; theſe are alſo done 
| Apples N or any other, either baked or 
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x Flour and half as much Sugar; roll it very W my 


jt afew Minutes; then take the Paper'or n a 
fill the Paſte yith Sum of apy < 


B a Pint of Cream until it is reduced to 


9 * ; "gy i * 


» ; 52 W Ann) W 
— JT the form of a Cocr as 


Mae 4 piety: hard-dried Paſte With 
Butter, 4. Spoonful or two of Water, 232 
Lemon: peel. one Egg, about a Quarter ab u Fond 


a little Cane of Card- paper; butter it well onfide;'s 
wrap it in ſome of the Paſte cut fur that pute 


IL 
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DES ENTREMET's DE CRE a, ee 
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OR MEAGER. 
Crime Legere. Light Cream. 


Quarter of a· Pound of Sugar j them 5 
the Fi ire; put a few bruiſed Macaroni-drops ; 
mon- peel, 8 chopped, (ix Whites of Eggs 74 8 
up; put the Table-diſn on an Asehe Pot 
Cream in it ; cover it with a brazing Cover vit 
little Fire upon it; ſerve it hot: if 1 9 
Jour enough in this Manner, colour it with; 185 
der; it ought to be a fine brown, and not to m 
done, but to ſhake like a Jelly, +» J 


1 au Chapelet. From chai made i 
Form of Beads, 313 Bs 1 
4 7 


POE a Pint of Cream ; reduce i it. to. h | 
Lemon-peel, Cinnamon, Coriandeß erg 15 
the Skin of a Fowl's Gizzard, chop 9858 in 
mine; prepare a Border for the Dich, wi ſome 
Chocolate, a Spoonful of — 


ified. through a Cloth ; Few Sugar to k 


= = © m©-y 


Y __ rn 


eee s „ 
N 


«4 A hard Pate the 

w wt them to dry; ge e 

dem being fimſhed a8 er, Sy left white; 

ads are joined together airy, Carameled Suga? i 

arm of Croſſes: or any . and dra a 


ound the Cream. | 5 1 
Crn. & Wide i . 1 5 * 4 
ror Sit, Bull f Se a4 OE v > 


AKE a Bit of hard'Paſte with Flour; ont Volk | 
an Egg, and half of the White: make a Border 

th Part of it, and four Partitions in the Diflv of what 
Shape you pleaſe z rub the Bottom With Yolks'of Eggs  — 
v make the Paſte ſtick z bake it a Moment; then boil "2 
4Pint of Cream, reduce it to three Parts, and fine Sugar ">" 
nit; mix Part of it with ſome 'ready-bolled Chocolate, 
wich you put in one Partition; alſo one Part mix 
mth Caramel Sugar, and put A the Is 55 
inſt the firſt: add four Yolks' of Wed 
ier ts fill che Fwo oc oy 


one. 


* 
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Crime d la Croix ds Male. Makka Croß. wo * 


FORM a Malta Croſs wich the fame Sort f Paſte i ſe 
the former upon the Diſh intended for Table, and 
kale it as the laſt; put a white Cream in the middle, and , 
bme mixed with Coffee round it; bake it between e 
Aldes-fires ; which is alſo called ben, Jurte enn. = 


Cine 4 Ia Salone. 


el and reduce a Pint of See thige Parts, with 
Sugar, Lemon- peel; when it is hat, cold, ad b 
ile Flour, ſix Volks of Egge lift it i i Steve, Abd 
Liathe Table-diſh to bake like the laſt, without e 
when half done, put ſome Orange-flour, — 
05 upon it, as to appear when it is done: theſe Orange- 
: % 3 flower 


. f 
2 3 
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le aer OR tn F# 
c . after the Ade 9 


U 

b e 52 br 

o 2 rig. The Lady Abbeß df 1 Punt 
N thi 
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Nuns Cream. ay 


Bou. a Pint of Cream, with chen ne 
5 ſeed, Lemon: peel and Sugar; E ee It 1 1 
Parts; then mix ſix Volks of wird ier dnl Givi ö 
a Sieve; then add burnt Orange: flowers, died td 
ed Citron, a few —— . 
Chocolate pounded and kate ir as benen 
o Find 1 $9 02g \-4114% eee 
p e 41S abit 
Crimes a Is Marte. Bride-eream) won 5; 


n a" 


Bran up fix Yolks of Eggs, and two of the Whit 

with a Spoonful + of Flour, Lemon peel, chr 
very fine, a little Orange- flowers, Chocolate and Ne. 
roni as the laſt, half a Pint of Cream, a good Quantity 
Sugar according to Taſte ; boil it on the Fire abc 
Quarter of an Hour; then pour it . Diſh z cok 


the Tp with a hot' Shovel, Wy 


| Crime frite. Fried Creath. 1 
Bou. a Pint of Cream with Sugar, Lemon-perl, 


D riander-ſeed, Cinnamon; reduce it to half; d 
mix ſix Volks of Eggs beat up, and ſift it ma Sie 
| bake as all others, only rather more when it is cold; 

it in ſmall ſquare Pieces, or in any other r | 
them to fry, and ſerve with a ir-powter of 


eaſily by ſtrewing a lids ee en ; fi "ds 
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Shovel. £11 + {ih SEES 
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T3 wy 5 188 3 * * 
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| ture Gre ſri. dee eee, A 


of Flour Ui We She 
int of Cream, — ing» 


” Citrog-chips,. analy; whe 
<2 ſtirring oontinu when it is iris bold Los quite 
thick, drop it upon a DifhHodted in the Bottom, about 


; Spoonful | Conrately idea . cool” *, 
wy ie x the el your Wo Oy 
—_— ing. n 


a | SWORE } . 
2 ; 4 031d ele 


— ni cho HS 1 
pints of Cream, Sugar in Proportion as the Chooo- „„ 
kte requires ; reduce it by boiling to about one Pint ; 7 
add fix Yolks of Eggs beat up, and mix it very well; 4 
lake it between two um Wr 4 
fer, . 
8 1 1 Nel % 


Mx three Cups, of good = with one Pint of 
Cream, Sugar according to Taſte ; boil.it 3 
reduce it about one third: that the Coffee muſt | 
de done as if it was for e K. e and ſettled very 
whe you mix it with the . — this as 


Crime 4 Herbages de ee que 2 vent. 
With Garden-herbs of what kind you pleaſe., , - 


* 


ROIL three Half-pints of Cream to one Pint, andSugar 
ſufficient ; a few Minutes before you take it off — 5 
Fire, put what Herbs you think proper to be in it, 
long enough to giveir the Taſte * it is, as 2 ©: 
Aniſc-ſeed, Charvil, Taragon, Sellery, Parſley, &c. Kc. 
dl 2 Spoonful of — ſix Yolks of Eggs; me = 
we 


* 


* 


* e As F * x * 1 
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Sell together: ft itt in in + Sieve ere Ne 
_& BM pts int O'S lame of Hd 
ah | * £ ede 18910 40 2114 * an * th 


You Yo 


__ Sf Pauls. Veloutte, velveted, k H. 
10K. I n Addition. £2 55 ti 40 @ 
6:28 Kd Des At Fe 
11148 is. the, ſame Cream . dread im had b 
ream au Chapelet ; only it is ſerved in ed 
diſh alone, without any Border or garniſhing, and kep 
very white in the baking between Aſhes- fire. 


„ ' Creme Brie. Dire est Nb! 
* or ee, 
EAT vp a Spoonful of Flour with ix Tail 


3 Whites, Orange- r 
caroni · drops, all finely 

4 Cream, ſome Sugar; bol it about Tale. an 1 
| ſow Fire, ſtirring conſtantly ; when it is reduced *abo 
one third Part, and pretty thick, pour it on he Tat 
Wo diſh ; make a Caramel with Sugar and Wager; "when 

I is of a fine Cinnamon Colour, = 3 
vpoyer Part of the Cream; you may alſo brown k with 
1 hot Salamander or Shovel; and keep it a" while like ü 


i 


. a very flow Heat. i "ti * 774 55 P 
Creme de ard ou de Ris.. $a Or 

err pu 

With Vermicelly or Rice. Br In 


3 20K. 
Boi. ſome Vermicelly or Rice in Milk, al it is 


a Marmalade ; let it cool, and nix 1 28 
with a Pint of Cream: Macaroni-drops, e 
Lemon peel, all chopped very fine, à Hale p 
Cinnamon, five whole Eggs well beat up, Sun fe 


der according to Taſte; pour it on 
it as uſual, or in a ſoft Oven. 


1 


e (ran); PE EE 7M 
_ 55 2 * 1 cathy of 5 | 


OIL Fin at Goel « A Sugar reduce i to about 
3 half ; put the Skin 1 cho — 2 in it, a 


Moment before you take it off the Fire 7 the Diſh 
d a very ſlow Fire a little hi 8 the Cream in 


i, when it has been a little . 8 as. 
uſual ; ice ic an on the 8 B 55 a 


| ey 
Croll Dauphin. 
PEAT up- * Y alks; of — 
Flour, 1088 Hoy 
Drops, a Pint Cream; 
lining continually 4 
too thick in the bong b 


Whites of 3 7 54 . 

Cream in the en Sp Cuts, o 
wy other Sorts, then Cream, and fo on; finiſh by the 
Cream z bake it in the a it as already 
directed for Dr 1 


Crime au Gratin. 2 | 


BEAT up half a Doach of Eggs, 
A _ ne Fl preferyed 
ralini 


you « Pin of On with + jad 8 4 
wn it, and make a Coramel,/as di. a 


N R = 
av 4 The Amr £5448 . 


85 refted for Croquante a ; when it Aw, No 


Colour; mix it With the Cream, a8 ao 
then add five or ſix Volks of Eggs, beat up vt 
Spoonful of Flour ; boil all together a ö 
Aim! it as moſt uſual, between two flow: Fires,” 
# . 12 
Crime Meringue Whites of Eggs fra, rhied, "ea 
 *» Meringue : © alſo a Syringe | mage on Pape 5 
d thick Cream to fry. 1 


| BEAT up fix Yolks of Eggs, o one — Flow 
preſerved Citron, Orange - flowers the ſame, Mac; 

ronj-drops, all finely 1 a Pint of Cream agi 8 

gar; boil it together ſlowly about half an Holt, then 

put it on the Table- diſn; 1 it * wich. a Knife; 

frought up the Whites with. a little Sogar 

Frought 2 it is whipped i upon the Crearh 3 Chalk 

gar-loaf Faſhion : it will ſtand fo, if the Eggs 

beat up; ſtrew a little fine Powder-ſugar 50 i; jo 


bake'i it in a mild Oven, as for Biſcuits. by e 


3 Autre Crime meringute. 2 4, 2-48 
With the Syringe, viz. fquirted Cream. 


BEAT up up the ſame Quantity of with 1 Spoon. 
ful of Flour or two; boil half a Pint of Cream, wth 
Cinnamon, Coriander-ſeeds, one Bay -leaf; put the 
Eggs to it, to boil and thicken a Moment? "tut be 
pretty thick, which'you may do by adding Flour and Su- 
gar, according to Diſcretion; warm ſome 1 15 8055 157 
lard, ready to fry ; and 23 the Cream! in it, to 
fine Colour. ps 


: | T% — 


Creme ſoufttte. Raiſed or Puff Cream. =; 


PREPARE a Cream, as the firſt Meringute ; boil it 
in the ſame Manner; then add ſix Yolks of Eggs 


181 


, 
4 2 ” 
a 499+» © 


beat up, and mix all together with a little me Cm 


* 8 . 5 = & 2 2 
1 x * 8 Yau th 


| Moder eerst | 
"tit on the Tablet; WE ; SK wy 
vill raiſe pretty nd to keep it lo, 
* Oven, Fil you ee as it will fink, 
tis let to cool. | 


ov 


uit 


Crime 2 la Reine. "Tt d i x 2 N 


D OIL a Pint of Cream to half reduced, with fide 1 
gar, Orange- flower Water; when half cold, mix 
uch ſix Whites of well beat up; bake it be 
een two very mgderate rep and ib rem bp e 
wal Colour. | 1 


Crime d Oeufs 2 E Eggs and Water Soom, 


OIL a Pint of Water to about half, gowiy! d 8 
Cinnamon in it, 'Coriander-ſeeds, e 
nge-flower Water, a ſmall Quantity of Sugar, and 

ö ar Citron ; let it cool a while, then mix fix Yolks 

f Eggs, a Spoonful of Flour, well beat up together; 

it it in a Sieve 3 bake it between two ſlow Fires; and 

our it brown, with a little poweered * t a | 

pt Salamander, Ra 


* 


Crime . an Blas- üg | wal 


7 


DUUND a Quarter of a Pound of feet Almonds, 
Lind the Breaſt of a roaſted Flowl; add fix Yolks of 
i, and few Spoonfuls of good Cullis, a littie Wa- 
boiled with Coriander, and a little Sugar; ' ſtrain” 
in a ſifting Cloth, ſeveral Times, rubbing wit: A 
aden Spoon; bake it as the former 


Crime 4 Ecrevi ſes. Craw-fiſh n 


POIL a Pint of Cream, and fine Sugar; reduce it to 
0 about half; pound the Carcaſes of eight or more 


uu fin, and 1 this Cream to it and the Skin of a 
Fowl's 


3 + * 0 2 + = * 
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. bo 8 q - the A Ps N 
Fowl Gizzard, for about a r of 
ae Gra, fr finiſh, it after: * 
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Wiwi uns, 
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Crime Bachique ; or Buckfus, from Bacchanal's Fe 
kept in Honour of the Goat o6 Whawpag NS 1 
| ccipt ſhows. 5 
Por three Half-pints of Free + Wha a 
| ter of an Hour, and a little 8 - 

; ad x1 ne Dozen of Ylls of Ba, al Bf 
bake it as uſual, and ice it after. OY 


Crime d la Bourgogne. Borgindy Ci 


| Bo: a Pint of Milk, with a Bit amc 
ange · flower Water, a Bit of 80 Ga and bot 
e Foebaf Rice in a little Water u 
tender, and become thick; then add the dMilk'wi, 1 
little and little, until all is boiled quite thick ;. fit it 
a. Stamine as a Cullis ; and mix it well with fix r eig 
Whites of Eggs, well beat up; put it in the T dif 
and bake it in a mild Oven, or with a rant 
Covęr; when ready to ſerve, glaze it with a lire 2 
ſtrewed over it, and the Salamander, or a hot Shove 
to catch ſlightly upon the Sugar. - 


Crime de Ris au Bulla. 


Rics-cream boiled.in e 


BI. about a Quarter of a Pound of wegen 

| until it is boiled very tender, and pretty thick 
a couple of bitter Almonds pounded; when half bo 

a2 Urte Coriander, and ſome is; 
gether ſome time, then ſtrain it in a Stumine, and ft 
it as uſual; ſerve hot: alſo a. Rice- crram id made 
ſerve cold, with Rice-flour, Cream e 


j 


. 
2 


* Nn r 9 "94 
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b ; bal i ne fine Hit a. e e 
# E ume Manner, as all co 

wht to be ſerved cold, n It pid l is comr 

WP. the latter Part of the 1 of; Firs ferred: 5 


f | it is neither one nor the othe r. log ht 


Crime à la Ducheſſe.' — , 


| is prep pared the ſame on the firſt Put, on 
with whipt Whites of and Sugar, . 
»{crve, and coloured with æ hut Shovel, inſtrad of bei 


erniſhec , Ti Eng POOyEY INNER 
ot called burns Almonds. / we: | 


f Crime a 15 een, 
Nurſe-faſhion,. or Nurſe:cream, Yin 
] EAT up fix Yolks of Eggs, and two Whites, with 


D , Spoonful of Flour, a Fine of -Cream, Sugan Ck | 


bon, Orange-flowers, Macaroni-drops, as before direct- 
; boil this together, ſtirring continually ; when it is 
won pretty thick, pour it on the>Diſſ for Table and 
immer it a good while on a flow Fire, ſufficient to 
make it catch a —_ 2 en, the Top wich a hot 


oel. 


Baignets Italiens.. Fri ritures Italian r aſbion. 


ROIL a Quarter of a Pound of Rice, very tender in 

> Milk; when it is pretty thick, put à little Salt 
fine Sugar, Orange-flower preſerved, and 
App Lemon-peel, a Handful of 'Flour, three 

pos; mix it all very well; and add fore Currants, of 


Lorple of good Apples, peeled and cut in ſmall Dis 


utter a Sheet of Paper; and put this Preparation op 
@ ingly, with a Spoon, each e the Bigneſs 


de Nutmeg; put this Sheet of 9 into hot Pit 


ture; 


— TY 
* *4Þ 


(4 (fe went jr wth iſh 

5 * e 5 till they ay 

8 em out, to drain upon 4 : | 
tle Sugar-powder upon'; 3 oy bete = 


| poſſible. 3 f 8 AM 82 
Baignets d P Angloiſe. Engliſh Falkiah! W 


EAT up ſix whole Eggs, ith » g00d- Hap 


Flour, Salt; fine Sugar, green 9 
ped, Orange: flower Water, Ma 


half a Pint of good rich Cream; rub the Infide ofa 

pan with Butter; and boil this Preparation 
tween two Fires, without ſtirring it; when it is fimin 
ed thick enough, turn it over upon a Diſh, and let 
cool to harden it; when you mean to uſe it, cut it 


ſmall Pieces, and fry it of a good FT : * 
the laſt. ; ut . 


Baignets en Surtout. M aſked. Sarina. ee 
Frock. "= 


4 ++ + 


MN a good Cream as directed for ranchipe 
or Marrow ; it-muſt Py pretty thick ; wheat 
cold, roll it in ſmall Balls, and dip in a good ach Wa X 
batter, to irys glaze them with e and a hot & 
e 


ſerve quite hot. 


Baignets 2 Amandes. of Almonds” . 


POUND, half a Pound of ſweet Almonds, wad fr 
eight bitter ones, Orange-flowers, cho m 
peel, Sugar in Proportion, a Handful of 

three Whites of Eggs; pound all together favs Ti 
few Drops of Water, or more Whites of to ma 
it of a proper Suppleneſs, to roll it in little Ballsz. 
them in Flour, to fry as Force-meat Bullets threw 
| little fine Sugar-powder upon, when 55 ly. ar 


˖ 5 Wal Tread it 1 0. 

th 3 little Flour SH over; cut it a 

bilers, the Bignelſs of a tmeg; fry.ina ag a 
Ease as they require a lo xs 
un + igher Comprticons fry ofa good brown 

10 ; drain them, as u uſual : ee 
nſped Sugar over - 453 ee | N 


Libet Pai f Ef hae 1 3 2 


UT two pretty large Pieces of Wafer; et lem 
licte to hinder” from breaking lay a little Swert 
t, or a good ready-b5ile@' Cream, between two Hits; 
the Border round, to pinch N _ 
ty in a fryi Batter, tty 1 fry as 
* Colour, Wes a Dozen tor a a . Ar. _ 
der as the laſt. Dan WG 


Baignets 4 Bla enk, 


MIX a Quarter of a ade ee 
couple of Eggs, ſome fine Sugar, a little 
RE ſimmer it on a ſlow Fire, about 
, ftirring it often for fear it ſhoutd burn at 


pm ; when it is quite thick, add . 1 
— Orange - flowers, Macaroni-drops, 

; flatten like a Paſte with Flor; k let Ke e 7 
it in what Shape you PRES to mY finiſh with r. 
ear as uſual, or glazed. 


Baignets de Pommes en Pitdefteaue. 


Apple-fritures on Pedeſtals. 1 
Ur ten or twelve baking Apples in tro, or 
leave them whole a del ones; peel them, and 


ny - Pippins with a Gorer; marinade — 
or. F 


"8? 75. 


. * q * 9 
1 K 1 = of 
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14 
7 


T | , POO 1 ee 
eight. Apples in two bgllow each | 
cur: cls them as the faſt; ne 


Fl the Hollow: with Sweetupegt, v 

Ft worn AN | 
of a figs browp-Colour» power wich > Suge at 
W Vatic gp. 9775 nod n 


azeti d'ta Arte, rid ice faltet. 


Perl and gore the Apples ; and erte 

five round Slices; marinade them as the fort 
and dip chem in a good Batter mad of L_ - 
gar, Or glaze them according to all ther. 19 


10 mw 


; 4 re de Plehes & 4 Abrigals,, T "7 
9 Of Peaches and Apriatks. ai atly 


39.90 0 -., 


THEY a are peeled and. rmarinadeg. "like ahe Ap | 
you may either wrap them in g i #1 
and dip in Batter, or only, flour them with; 
very hot with raſped Sugar. | 5 
4 *& * UN. 


Baignets a la Cre rome. Cieam hu 


Bau, half a Pint of Cram, SE 
Sugar, the Bignefs of an Egg 
m Flour to it as the FEE can N * make 


at. 


* 
* wy wry. 
Wonen 1 . 10⸗ N, 


Baignets 4 Belt. "of Strawberries a 


TR 
AD MING | — J 


| FAKE a Paſte with Flour, a Spoonful of foe oi 
chopped Lemon-ped, half Whites of 

or half white me" ſufficient” to mike it pretty 

kf, juſt fit to drop with mit zone large | 

wberries with it 5 and drop the mess of 'n 


te hot Fritute, as many as you } vo 1 „ 
ring, and Re them with Sight, . 1 
je draining, r * 


Baignets de Sureau, & de Higne:. + 
Of Elder-flowers, and Vine late. 


HOSE of Elder-flowers are — while in Bloom, «2 
in breaking off, ſmalt tender Branches alſo of . Y 
leaking the Tops in ſmall Bunches ; both to be 45 5 > 
maded as the Apples, on Pedeſtals; when drained, 4 
ken in good thick en e rape 4 
* 490 190 


late a Epe. . 29 4 
Spaniſh Faſhion, 'or Orangecritates- s. 
AKE one or two preſerved Oranges, which you c —4 
| in as many Pieces as you think proper; make a good 


Fur, with ſweet Wine, and finiſh theſe as all 


the ſame may by done done with Lemon, Berga- 
Nt or apy other Fruits. / 4280 in 


Baignets de Rasse, 

AKE a Paſte as directed for Ramequins, Page 415. 2 

latten it pretty much, and put it to cool upon a - i 
© oo WG Pewter — 


® "A 
1 N 8 6 
* j 


n i 
* F SS. 
by * . 


& 72 Y 
10 + * — ö 4 L 4 = * ? * 8 ” ""_ 8 
= 1 | p Y g 3 7 
K. * , A L * < C4 \ * * 
% 
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EY $54 5 Mit vs thou _ 


Pebter-dim with 0 little 22 N 
Fou are ready to fry, cut im A by 
dhe Bigneſs'of i Nutmeg} e 
Fe very hot, wth raſped Sugar over. 

x | TT W603 4 as ar 
"Pp 3 Baignets a la Dauphins, 22 


12 13 : 1191 204 
Marr 4 Paſle rather ſupple, with, ante a 


ty of Flour and Sugar, wile 
. | preſerved Orange-flowers, Lemon: peel, * happedy 
*Þ ry fine z mix it with Whites of Eggs, unyl La 5 
Conſiſtence required, which, is. to be neee 
bear working with a Rolling pin; roll i it an 


the Thickneſs of half a Crown let it cool, ah 
then cut it in what Shape and Form you 


Moulds of any Sorts of Flowers; fry: Fine þ 
glaze with Sugar. en- la 


| Baignets a a la Fermiere. 


f 249 oh | * 
Fe armer, or Houſe · wife F aſhioch _ 


M De fone Well-draſtred fre Creadchicl/ſ 80 
| two Spoonfuls' of Flour, and few vs: 4 {m 
Quantity of! Sugar; when this is all properly wor 
together, butter a Sheet of Paper, and dtoß 

parately ; put the Paper with the Cream in hot Fritun 
when they looſen from the Paper, take it out, and oc 


tinue frying briſkly of a good Colour; W raſf 


a Sugar over. 12 
* 77 20 ate FL 


=_ | Baignets& la Nannette. | Nuns Frühe 


1 In HIS is done with Pate Royale, ſe Page 2 
| it, to make it of a proper Confiſtente ; 
in what Shape you pleaſe to fry; and finiſi u Mul. 


Baignets en Caiſſes. In Paper-caſes. 


Max: the ſame Preparation, as thofe au Blahc-n 
es, all to the Mat- part, which! is not to dez! 


\ . 


Fe 


. Lis Hi! 0 
t Shapes; rub che Aide with. Butter, and Kn 
xy hot Friture 3 when done, take them gut 1 

er, and glaze that Past: chat Mas in the Paper, wi 
gu, and a JON or op „ — "IM 
oof (ORGY KW IN 466! s n 15 


ch 


abe te pliers lu. F Of dire Sorte. 7 4 3 


IX a freſh Cream. checſe with. five... ar. & has - ff 
ſome Salr-and Sugar, a. Pint of Crea 15 92 1 29 
K 4 


iciently to make, it 9 ſubſtantials boil 
g continually;z when, become quite ks 3 
on a Diſh 3 flour it firſt, and over it; let it matey © br .* 3 
to what Shape you like; you may. mix Almonds, 3 
n, Orange- flowers, Piſtachio- nuts, or any Thing 
le; whatever of theſe you mix with fit, . gives the 
ane. 


os He + WR 27 I * 
Baignets Men are PRA. Er FORAY 

Ipretty hard, cut in Pieces) ralled in Eloury arktrieds 
how: or: ay: and: ere re wooden 9dr 2» 


1 Danse fad & bt | | 
Rule (Toaſt): Ah An wet bh by 2 
18 OUS © 1 N 

An Order of Friars to called, d id 4 


UT pretty large Pfeces o Bread-eroink, * Lay 
them in Oil; pyt them in the Table- 
perly drained ; and mix [opted Pa ey, 
pers, Pepper, and a pounded Anchovy, 2 ſome 
ud Oil; pour this over the Toaſt; and LY round 
nh Fillers of Anchovies ſoaked. + 


5 . 

Rane a ia Geneiſt. © ain ran 2324p 4 

| 81) ni; 4 

ARD a French Roll with | = 
chovies; tlien cut it in Toaſtg, and > thin Ss - 2 


Bacon; dip each in 4 thick Batter, .made- mop 3 3 


The RA. ©: NA 


| n. Fern and draimthen 
. aLaen-doh,' g + Ravigte en une vane 
5 ee, eee een 
m Rive rf. cle Wag hs 


TIT Tx 1" » Hon v1 


.” Spaniſh Faſhion; from Infants, Spaniſh Prince, 


MAKE the fame Prepara 
8 la Moelle, Page 401. 
which. you prepare as' a Tout! 1 4 
bake them; and when cold, pour ſome ef this Ein 
it, as high as A "braſh i it over With Wilkes i 


de 8 
wy ens zagar and color da WR, 


88 Ratiee as A, "mis 
1 . : it » Gul "7, 02-280 


|-/Poundedin » Mortar, pounded Wok 


AVE a Bit of rich Paſte, which yo in | 
tar, with a Veal-kidiey roaſted; 4 l k 
Sale and Sogar,' two or three bitter A 
or the Almonds. alone, Orange - hοπ 
and a little preſerved Citron; pound all chis tr 
and add four Whites of Eggs, beat ug mae # 


this upon Bread-crums, cut as 98 * bake 1 "nt 


Oven, 
yr Rities de Bretagne, Brie: Typ, Tl 
thing t 


£ J S 1 


with Salt, Pepper and Burt To 
ſerye this upon toaſted Bread, % 


 Rities de Foies gras. Far Line Tos l 
MAKE 4 Farce, finely chopped, 1 


1 in Cream, Truffles, one or two 


Cie all, Sorts. of Salladiti e 


ln 


ick Bread ſo 
u Liven, 


row, Parſley, Spallots, Pepper and Sa A N 


with Eggs; ſpread it upon Pο,je of read © 
Toafts, Bread, and Farce, pooch of e ka 


a 


9 , of 
"RIPE! "ARGS Eng 


Modern wenns 
Go 


þ it over with A Knifby — A 
Bad- aum he f fix 1 ſorde 1 
e under... * a ẽ Pets val ;noqall2 ”=—_ 


Mui de Rogrons E Lan... Youlkidney tom or _ 


INCE a toaftid Kidney; with WHY Rab er te En; E 
ſon it with Pepper ' 26>" Salt, , hopped Phat 
7, a little green een bay Gig it Ee oral : 
A of Eggs; lay it uo Bread às the for- 
wer, or cut the Bread in 3 you * — Proper 
"6 them Wit E gs, 150 fam | 
Ang diſh, upon thin Stices'bf Lac . Fr. 5 
den; when done, Akai the Fat 8 and tory, Fon 
\ with a Läbe edoch; Nee with" & kel "Gravy: 
55} 00 #2171 rev 
kun an Fen Haste 2518 Hafen 
ö oe te Gin Har 1 135 
UT as many thin Slices of : Harh-afiybireitipale 
making Tofts 5 it traſt be foaked als Timed,” 4 
ent it ſhould be quite freſt) (oak the Slide df Hlamy * 


4 Steu- pan, over a ſlow Fire; turn them once or 


ce, it requires daz Time to. take os i 
n out, 0 8 r een the bann Job ths | 


OO ; To Wen Th = Table-s . 
. in the de 4, 1.77 he, top: 


Nr 


lis, in the 


er; boil it 4 Mometit,” fifth 
ks Sauce upon the Toft?" 


th freſh Bacon, alſo pickled Pork, which i to be dip · * 


x in Batter, and frisd ; ſecvs vpvn fried Bred, with 
te Sauce under. 
20H 


Rities de Foie 4 Ka, 'S autres, 


a . 9 , 9 
. 9 "T , 4 5 ITY af 9 
nne 
* 4 V 


ET * 7 * | | 
| 2 = FORT 5 

a * * 

„ 


1 


8 7 
. 1. 4 v 
„ „ : 
wh * 


LY "*. Aa vi 2:49 
3x en the Five Dme ime, vit zen egg 


then let ĩt cool a fry ſame Bread in 

E lay this Preparation upon, and C * 
with Fjllets of Anchovies : baſte wich el 
and B _ bike ke in « ij Ove ali 
1 ona 


Waere «good Lee e. 1 n 


J 

Alle, 4 Ale. German, babe, 
THE, ainder of. FR Ragout of Sage on. vile 
for 1. well as to make a freſh, one ; ch ny 
ner than for e 24 and mix a little, 
and Shallors, with it, and two Yolks of F 
very thick on the Fire; when it is cold, put it upc 
toaſted Bread,” cut to what Form you | — Bi 
of hard Volks in it, and rub it over wich raw, beat 
garniſh with Bread-crums:; try. in a very hok He 
pake in the Oven: ſerve a little Cullis Aus unter, 
„8000 . 2 e 3 289. for Salpicas. 


68 we 


uud Lanna, of bee g 555 
AKE a R out. of Spinages, or. e | 
it as if 2 Table, a 72 hs i 
cold, mix it well with. few; Yolks of, 


Ca? 


afrer the IE e with; Eg, and'B 75 125 
N. Pe DOREE ci on 5 e W 3 
F 5 : | en | Rockin, _ e#2 ad . 


[47144 SIRE 9! 
Rock, to > look. like Biſcuit: s 6 ll 5 


ARE a Colon as directed tor Bae 
401, when it is cold, mix ir n th four Tolls 
8885 and beat the Whites e 
Seam upon Pieces of fried Wendy” ty 


5-293 OO WPyT A, 5 Fry 


an, 


SFS 28 


PISS 538 5 ta 


err 
= * 


= % N - 4 Tov »\ 4 K 
ö er | IWF 
| SE. a l *. 4 4 #7 = * We _ - 
Se * 


vanes; mix * Sugar wich dhe Whigeas, 1 
Frought upon indifferently; n Title” raſped- Sugar over ; 
| ina ſoft Oven; frame ihe ene 4 4,4 4 


|; f A 5 Bred - Jo" e : "In. I 
Ka "Ritres | WW" 4 81 babe 5 J: wt 117 | 
'Puffed or raiſed. 1 NS 08 


blown. hr 
UND a Breaſt of 4 rodfted Pow!) with” v0 5 
E marrow, Parmeſan-cheefe, "five Yolks of E. . 


Whites whipped to Frought.; prepare it upò 
Ad cut 12 Toaſts an and fried 1 in 27 8 


aver with Yolks and Whites of Eggs =S 

Fread-crums and e Ane 5 

Oren, and ſerve a good relifhing Cullis-Savce under 7% 
may make a Toaſt with = Tos TRIS, by 8215 


lng ele. 51 
Ponwmes en Farbalal, — - 


EEL ſome fine golden Pippins, or any other 
| — gore them whole, and ſtew 
pthree Parts with 8 A Water; make the: 
Fyrup pretty eng to clog to the ——— UCaP _ ws 
wund with a thin Paſte ; cut with | 
ne moſtly ſcolloped ; Ne — IM 
the fame Paſte, to put on the Top of the Apples; rap 
bme Sugar over, and n Moment in che Oven. 


Pommes en Colimagon,” In the Shape of Shall. i 


MAKE a Marmalade of App les, as directed for Tar = 
of the ſame ; make a thin Paſte, in which put | 
ome of this Marmalade, and give the Shape of Snails, [ 
a any other, and ' accordingly oy are called ; bruſh 
dem over with Whites of Eggs, froughted with Sugar; 
gre a good Colour in the 2 . 
eftly Apple-puffs, as Variety of Sha 1 ſame 
Thing is agreeable, according gy you, would. have them, 
bey muſt be * by Names tg 
ommes 


* 


># a 


e = 


EPARE Ae Apples ac Messi | 


Penang r Core in the Middle ; | a | 

füll with f 7 a. det of Sweet-meats %e 

them in chin-Paſte, 3 is Dn 
k e 


a 2 4 Van farts ties - " Stiiffetl Hg 755 
N : 81 
ORE mae the loft, nd ¹ them % good 
3 ppg e N with N 
to make a: min gut- poyde * 
4 bake then i Wader ee oe TR 
fad for Table ; ſerve either cold or hot. 


. Powmis flarden. In Jelly, „ 

EL chem and leave the Tale; gore ar the of 
Side, not quite through; boil them un al 

of red Wine, forme Sugar, n Spoonful /'n 1 
8 ſerve that this is calculated for about a deten . 
ſimmer them ſlowly, _ _ 
break 3 when almoſt done enough, 
reduce the Syrup tꝭ a Caramel, e 4 
rub them ald over with it you may ſerve" i 
wrapped in a thin. Paſte, and finiſhed 4 for 
Farbalat: glazed with a white Glaze, 2 Wed 


e N SE - inn N 38 A, f 


Pommes che — e! 1 2 
sniſhed after the ſame Manner, excher g not... - 


Funes au Cram 4 8 Gun; wen 
A Sore prepare Cream is the 
| catch 4 lite at dene pen 
Ba g 


N * 22 


S7 


= LF EEFIS 


to 
0 


9 ++ re Cream over; bags (5: 


owe two ſlow Fires. 


ZN 3 RR” £ 7Y 


153 


9 


8 FS 
k . 1 
. 


Te © ” | 0 * 3 * | 2 a 7 
. - * * PE | 1 * # . ' V 
; * 7 7 *. 2 "0" 1 * 3 * 8 FR * | 
. 5 4 a 


Lunden cos” * 
e | WRT vilt a4 


Ei fot at :; 3 
06 Wl" Pee, ban ne 7 


nd at 


a G 


lia 
ru. and chopped Sweet- 
= for French: 
Hand according to the B 
fthe Farce wenge 
-ntinue two or three Times over, 
tc, which you form 48 8 
by appear 3 bake it 


3 1 


te in a mid 


HIS Name | has has prey in ſeveral 
take a French Roll olf eruſted, arid take 
te Crums; dry the Cxuſt i We Oven, and glaze 
wer with . Xx — | 

; en N 
tie Oven to dry ie; 322 


um“; when it is pretty” wick, pot ir 


TS army 1 
doll, or three or four ſmall ones. „ © HOW I ROWE . | 1 
Pain de Mi & de Champignons. : * 

| Morely or Maſhtoon Toft ed INJ . 

cor a Slice of Bread wum che Loaf, 2 an Lach 3 


thick ; ſank it about half, leaving =. pretty h 
Border ; pare it properly i, Scope or in any. other 3 
, to give it à had, l.gek a frx it in Dutten 
ud ſerve a good of Muſhrooms or Morels in it: 4 


eee 


Us. 


© @&Y 


PR 


| offs 


_ ſerve that this is calculated for about 24% — 


* » 
e, W 


. 1 * 


REPARE #is apples ee fot F, 0 
make a larger Gore in the Middle; lr then 

fill with what Sort of Sweet- gore 

them in thin · Puſte, and gurniffi with- hal 


any. thi ele cut ace t Fancy p, 
cd bbs en ſoft Oven. e 


Pannen fis. aten Appel Th 


{2 te5'd 


Onnen whe, an fill them with. g. 
of 


Franchiparte-cteami z bruſh the Obtfide witlyWhi 
to make at much HSiigat-powder e 
3 bake them in a dt Oven upon the Bills'y 
intend for Table; ſerve either cold or hot. 


Pam glarkes. In Jelly, — 


PEEL chem and leave the Tails ; gon ar aha | 
7 Side, not quite 4/ boil them w 8 Ba pi 
of red Wine, fome Sugar Sugar, 2 Spoomnful o 


Proportion 5 ſimmer them ſlowly, that 3 
eee take them | 


reduce the Syrup to a Caramel, and pur 4 
rub them ald over with it 5 you 9 ſerve them 
wrapped in a thin Paſte . I as direQed fo 


ret? in 


- JAE? 


Farbalat, [ome with a w whe ONS, a3 directed 
ue. / 
Pommes 8.1 ENS Pannes 11 0 8 EF 
Sniſhed after the lame Manner, aer glazed get. 
' Poiimes ak Gravin à bs cn. when a the K 


put - forge prepatei Cream in che "off 
How Flite, to catch 4 Vitefe at Borch? . e 


opel, and more Cream over ;. NAP, eie W in 


berween two flow Fires. e 


i 


SS 2” CO 


a> 


* — 1 
CY * 8 9 
— = 


i q j 8 ö «A 6 * bay 7 3 
Wa | EPI E 15 a 
ele : IE WW, Neo L Il} 

eren leg 1 wy 0 "ps 


” Lak. 


r 


1 


Phich you f 


7 appear 3 bake it u 
enz; ſerve cold; *'1 
k ke on a Journey, a9 being very convenient 10 — 2 
: * 
Pais s ber . 5 93 


HIS Name has been explained in ſeveral Place: ,/* 
Ikea Feat Roll wall we, and be Gi . ll 
rums; dry the Cruſt ia we Oven, and glaze 


with white Glaze f and* pur ir a 7 wich Bla | 
be Oven to dry it; hell i i cold, Bk je e 4 
| „ when is prey lier ken on 1 5 .4 
ann in a cool. Pee or upen Salt or Ne, will 9 
eis quite m th nne ether Wick one one lunge ? 


doll, or three or four ſmall ones. F TOO 04 
- 


Pain de Mind & de Champignons. ; NZ 
| Morely or Mahr Loaf g A 


(VT She of Bread. coun. che Loaf, about 4 wa 


N N 
a ol a. Aar of > cok 
in 10 ſame Manner Thy 9 
flat Toaſt, or fried Broad 6 part 4 Rl 228 
Oven. and put in the Nada of the 
in London make little hollow Rolls fit "2 


which they K rolls, as being ofen ald 


7 r I NA g. 
ie : P4211 WC De +40daddegs 
Pais a T Efpagnolt- 157% ot Shatn 
rn 1 21.07 eee nah? x 
« 4 bet. from being dipped in Spaniſh A 


ST, . A. , 


FAKE ot all the Crums of five or fix tonal 
fill them with 2 ready-prepared, 1 and 50 
che Holes with the Bits cut off, to make them er | 
if whole; at den n 8 Spaniſh Wine cg whil 
then flour them to fry and glaze. | "$I 
1 
Pain dla Grime, 443 4 


TAKE: a coed te round, Roll 00 and ta 


taken out as the laſt, and ſoak it a littſe A | 
Mil, Sugar, and Lemon; then drain, and f 
Franchipane Cream, and ſtop it up as the, all; wy 
little Cream in the Bottom of the 1 Table diſh, the 
upon, and pretty thick of Cream all over, d 
powder ; bake it in a my od rs: 0 s Ke 


| brown Colour. p 101 0 e 
Pain d is Ducheſh.. 


POUND half a Pound of ſweet Almagds aig hl 
1 Quarter of a Pound of Piſtaches, as much 25 
ſetved Citron- chips, half a Pound of Sugar * 
Hnely pounded together, mix it with fix 

required ; beat up the Whites; butter ub ras 
tend for Table; and put this: Compoſitiom upon it ib de 
Form of a ſmall Loaf; bäke it in 4 mMlld O u 
Yaze | it white; or rub it over with Whites ef EAN 


F 


lh 0 nar. 1 


ih its with Colours on Nothpdrdits;:/idaraPon7 u: un 
1 Paſtey the French uthoy namvegin ut Strert th 
+ ic ſold in. Paris q but d Hall not take up eme toꝰ be 
d afirmative for London, but only ſay, that it is very 
ot to be muſty, and \found\out by ſmel- 
Ing, and ſo of all Italian Paſte in general; it is to be 
boiled in good Brot; wheh it is very tender and thick, 
mx ſome Parmeſan-cheeſe with it, or Griere; put it 
n the T able-diſh; and) colour it in che Oven 9 
Salamander. The Lagune metitioned: in Pa; 
through Miſtake Infered, as flat ro Butler ir 18 
ade more in the Form of Corn en n Paſte 
5 bnuchof the dene graden 7 £22 Fab 


1. Fendues en Caifts. 

Melted Cele in Pipe, 

FOR one dozen of little Paper-caſes of abb an Inch 
ſquare, melt or toaſt a Quarter of a Pound of Swils- 

h "I half as much Parmeſan, ſome good A erer o 

Proportion, to anſwer to the French I 

Brie; then mix it in a Mortar with four or five 1 

he afier another, fill the Caſes with it, and bake a 

nent in a ſoft Oven, that is hot enough to give them 

good Gold Colour: Here follows a Pouding 4 F. Anglaiſe, 

but as I find that a Kitchen-maid of fix Weeks Prac- 

1 can make a Ay 1 ſhall take no further Notice 
i. 

Ganfres d la Flomande Flemiſh Gawfers. . 

TROP 


( ANTITY-for one a «ccording to the Flemiſh 
Gawfer- itons; mix a Pound of Flour with a Pintof 
Cream, and a little Yeaſt, a little Salt, a Pound of melted 
Butter keep it in a warm- Place about half an Hour or 
more ; if it is not liquid enough to pour eaſy with a large 
Spoon, add more Cream; warm the Iron, and rub it 
Vith Butter tied in a Cloth, or a Bit of freſi Bacon, and 


pour 


| 1 


they we alſo ſerved 1 


"3* e eee dee 200 ns. 1 ne | 
Lie de Carger's bs Hh 


> 14tto one 


IL 8 an of final] * fb ſcalded m 
, 
it of Butter, Pepper $ 
| None, put ſcalded Carps Roes in ic kn ob 
they require no longer than time ron MINS 
Onions very tender; reduce the Sauce D 
the Roes in the Middle of the 9 HE 
mix a little Spinage: juice with it 
f 1228 


pale green Colour, or a ſtrong Green 1 

ſerve the Sauce upon che Quies a or in the: 
of the Diſh, and the reſt upon it mib n 
fried Bread: Ca "ps Rocs aro alto drefilel wh Chicke 

Fricaſſce with — a ktle chern Parſley, u 


white Liaſon-ſauce. e nt 
 Laitances de Carpes a la ae 
f Agreeable, well-looking,” | 8 | 
GCALD the Rocsin warm Water, and pre ber e Send 


pan with thin Slices of Lard, one Slice Ham, x 
this a ſcalded Sweet-bread, a Noſegay ol 8weet-he 
Onions, cut in Hoops pretty thick, a Jak of white Win 
whole Pepper, and a little Salt, (or none i he! Flap) 

not very freſh); when the Sweet-bread is alma, 

enough, put the Roes to it, a little Brath, a 
dozen of Crawfiſn- tails picked; ſimmer taabe 8 
2 Quarter of an Hour; then put the Sweet hre 
A Middle of the Diſh ; put two or three of the Onion nuf 


upon it, which you baſte with Whites of en] 0 


* — . — 2 
85 — ſs 6 Si, nc pn | 
t upon the Roes only. UT LA 1M o 


Laitaxcer de capi d Ne. Englih gelen. 


$0IL ſcalded Roes, aboyra Q r 7 
0 ome good Jeliy- roth 3" 
t vhen ready to ſerve, add a Blt e 
wur; ſimmer it & Motnem without boiling 4 add a 
men-ſqueeze; the Sauce to be of a 'Confift 
ace, neither very thiok; not elbar d# thin; 4 bs Bechamat = „ 
Jone he wich Bechamel-Cauce'y Kad dm fiſt and Emmer | 4 
hem a while in it. A N | _- 


Laitances de Carper fin. Caps Rees Med. 
ALD them as uſual and when they are omen 


k | 
' marinade about an Hour with Nerd 5 
de dalt; eee neck 3b EY 

*. to give —_ 5 good 1 4 | 
zune or with a loth 1 dong the 

th with fried Parſley. 4 F 


133: >, 3% 


Timbals 4 Aucbois. From the Moulds fo called: 


d UB the Moulds with a little Butter husch and gar- F. oF 
niſh them all over with Fillets of Anchovies, fogk- Ws. 
j intermix them handſomeh with Fillers of "Beaſt of 
roaſted ; fill them with lighy welk-ſeaſoned 8 arce 
ein the Oven! ; turn them ver * che Din; ſerve 

tt Cullis-ſauce under. 9 


Aucbois au Bafilic. Anchovies ak „n 


ASH them very clean, and ſplit each in two; WM 
the Bone out, and ſoak them about an, Hour in & 


white Wine, a few Leaves of ſweet Baſil ; then 
2 drain 


? . 
* 


_ firew-Bread-ctums 
ed Parſley'z/ when ſoaked in this Me op 


good Colour in the Oven. . ee UE 


ſettle; then pour the clear in a, Stew. n 


grows clear, and reduced enough to turn to; My 3 


have; ſtrain it, and tie it on a Jelly- ftand; 1 the * 


WT N x 2 
4 "> . N * J * 
> 9 2 


1854 teens «a |; * 


e ene Batter made of 
wh ur at of pln 


wrapped in chim Paſte, giving r what Formyou 
fried. , aan 2 


Ancbois au Parmeſan. With Parcmeſun-chreſe. 


GOoAK the Anchovies very well, esch fphi 

Fillets; fry ſome Bread, cut in the. Munde 
and put a little Cullis in the Table- di wills 
Parſley, Shallots, and raſped Parmeſan; he off re 
Bread upon, laid with Taſte; then the A 
pour a few Drops of Cullis over and a Letut n-ſqueen 
cover it over with Bread-crums and Parmefl 7 ber 


Oreilles de Lifores & ds Lpus de Aten 
Hares and Rabbits Ears, to different Sith? 


9 


80 ALD them well as thoſe of Lambs, and 


be tt 
der in a light Braze, with a Glaſs of . 7 


two Slices of Lemon; when they are 
them to what Sauce you pleaſe; or 25, dipped in * 
thick 4 : the Sauce ought to be prog 


Erle d: Viande. Meatjellf . 


ACCORDING to the Quantity w in ax 
Veal, a Cock-fowl, or half a one, ufficier 
ſkim it very well, and boil it until the Nen is quite 

ſift it in a Sieve, and ſkim the Fat clean off; oh 


with Lemon-peel and Juice according to Di 
little Salt and Sugar, three or four Eggs, the e de 
up and the Shells pounded ; ſtir it continually until 


a Napkin in warm Water to take out any Se A mi 


Ann 


Ku keeping it in 4 warm ka 
nie it is ſtraining; 


nn pleaſe with it. 1 5 


AKE a W bs as the former, as far as mi 
N the Eggs, whic do not do; when ge 
z reduced enough PN a Jelly „put forme nded 
Almonds, mixed with Cream, and ſtfain through's 
pkin ſeveral Times like a Cutlis ; while it is warm, 
þ it hard with a Spoon in lifting,” to make it taſte of 
13 and ought to be very white ; pour it in 
at Mould you pleaſe to cool upon Salt or Ice z it 
wid not be too ſubſtantial. ' 'Blanc-mangt is alſo made 
th Almond-milk,-Cream, and Iſing-glaſs, 
ke to a Jelly; the Iſing-glaſs ſhould'be uſed with Mo- 


Huitres grillzes. Broiled Oyſters. 1 
[ELT a little Butter with-chopped Parſley, Shallots, 
a little Powder of Baſil, coarſe Pepper; put a 
t& of this in each Oyſter and rolled in Bread- rums; 


tells with this Sealemitng'; colour the Top with a hot” 
mander; they are alſo broiled with Bread-crums 
ned with Yolks of Eggs, a kerle . and —_— 
done in the Shells? lH 
Huitres frites. » F fied ob wy 
ARINADE ſome large Oyſters with Vinegar, chops: 


ck Barter to fry; ſerve-with fried Parſley. - 


"ure GR by 


it in the Moulds or Glaſs 
fre it is cold. Pia de Veau, Calves-feetgelly/is dds N 
r the fame Manner, n 


_ Gllte de Blanc- ang. e cee . | ; 


to make it 


ration, as it is 85 to * a bad * 2 it is 


pl quickly; they may be broiled ſingly, or in their 4 


ped Sweet-herbs; N drain them, to 4 in 
Vor. II | Gs... Hue: 


» 


d with. f * 
rox DE PETITs PLAT S DENTRE: 
r - wa | 
Small. Laft-courſe Diſhes continued. * 
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when ready, ſerve alittle Spaniſh . 2 


— _—_ hs |» 7 4 * " , * N 
4 * | — a if as. as; 


* 


14 * „ K 1H nee Rag: nde, 


Al — „ if Lt 3 * W * 50 


Heger i ti den berg with 


then drain them, and prepare a 


Broth or Cullis, a good Bit 6f Bucket W 


ers a little while in it; make the 


Lemon-ſqueeze,, when , 
ſs dreſſed like a Chic i 


auce in Rolls. eee 44. 5 
EHuiner aul. Janet, ne (th 


102 eat them hot done quickly, without any a 
„put them on a Gndiron upon K 
82 and hold a hot Salamander over, which — 
chem open very ſoon; ſerve quite N 
Tad pL RY ' 


4 Op SERIES 


25 Parſley, a Tm ity — Gr 
5 a ays 


Huitres a 22 Spaniſh Faſhion, or Rabel 


FAKE a Hittle Farce to makk i Gratin in} in the Bon Xt 


of the Table-diſh, with a few. ter 


Parſley, one Clove of Garlick; a. Bit F and 


Per 3 2 ſcalded Oyſters upon this 5 You le Sau 


over, made of a little Cullis, chorredter ee * 


Butter and chopped Capers, one:-pounded 
Soar it over with Bread-crums, keep de Biß n 


Fire, and a Brazing- pan Cover over: r M 


N 


; Luitres d PEtyute. Stewed 2 | 


; Scl D three or four Dozens of Oliv lian 
a Moment; then ſtrain the ee 


fear it ſhould be ſand t in a Stew 
three Spoonfuls of 5 


— green Shallots, a Glaſs Kos | 


* * . ax 


p R * | P . b K 
&* : Pa An * "TEN "2 Mr 4 I 


5 * l | "I 


nue, i * 


11 reduceit. pretty thick; parahe Opiters/init-tb wr: wal; 
thout „ the Diſh Lewd og with fried 


5 70 ** R WY 4 


tins cee gane, . 77 


HIS has been obſerved: Hatele Huitret; 
L td the Oyſters ad ual, chour boiling 3 drain 
bm well, and. give the A few turns in Le zer an ü 
| * with a goed "Bl: of Butter, ng e rey, 
Pepper, à few Yolks of Eggs l 
den mich as much of = polite eo ow 
- broil a little ſerve wee, auce. 


Huitres en Surtout, * * | ö 


Mills is done in the fame Manner ag the Coquilles, 
ome" a Farce made of 'Fiſh and good Seaſoning; - 

u may alſo make a Faroe with chopping” the-Oyſters 
d mixing with Bread- crutns, ſoaked in Cream, Shal- 
5, Parſtey, Muſhrooms, a few Tolks of Eggs, Pep- 
I little Salt ; fill the Collops with it; put Bread- 
ns and Parmeſan-cheeſe upon, and bake in the Oven, 
0 bout a Quarter of an Hour. Moules, Muſſels, are dreſs 

d in all the different ys of Oyſters. 
. „ 


Erreviſſes au Conrt-bouillen. . Crawfiſh plain boiled. 7 


Fol them with half Wine and Water, or Vinegar in 
ſtead of Wine, and Salt, ſome fweet Herbs, half aft 5 
don or a whole one according to the Quantity z and -if 


e 


pu would give them a particular Taſte, keep them in | 


Mk and Parſley, about ten Hours alive ; then boil as 

al; and you may alſo put a Spoonful of Aniſeed in 

e Liquor while they are boiling ; 3 this laſt is the Dureh 

ion, and it gives them @ very agreedble Taſte, when 

ted with Taſte and Moderation ; trim the ſmall . o 
Fins, and lay them on the. Table. diſh with Addreſs. 


G2 _ kene 
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+ Eereviſſes a la Poulete,'ak a eee 


N D613; 01 37 Aticrteg n 


Cra. fiſn Fricaſſoe, or Bechamel. luce 8 = 
Wins boiled as the former, pick che Ta 


from the Bodies; the Fing 
cut bal ar ate large Claws off oy 85 22 
Chicken · fricaſſee with Muſhrooms, &c. Fes Yrer 
in the ſame Manner; they are alſo warm in: — 


ſauce, wine boiling þ PU a little chopped Parley a 
. Ecreviſci farcies S cuffed con 7 


Poll. ſome large Craw-fiſh as uſual ; ſtrip: off the 1 
dy-ſhells and the Fins under the Tails; r, 
little 5 arce with the Remainder of a welbtaſted N 
the Salpicon is the beſt ; fill them as large as if che & 8 
were on; rubthis Farce over with Tolks of 
Bread · crums upon, and fry them; you may 
them in the Oven; then uſe the Whites of Eggs te 
them over with; a very mild Oven will dog\et 41 
ing · pan Cover as uſual, a good Leco hne 
when you are ready to ſerve. -. > 190 "400 
444 6 at) 4 | 


Ecreviſſes ale mend.” 23 Faſhion. 


Bon. them in Beer with a good Quantity of Yer 
a Noſegay of . coarſe Pepper and S 
boil on a ſmart Fire; ſerve in the Liquor VI. 
Parſley, taken out of the Noſegay. | 5901 

| 9 3281 nn 


22282 t £1 


— — 


RE boiled with all Sorts of Seaſoning, two, Spe 
A fuls of Oil, two Glaſſes of White | 
Juice of a Lemon, half a Clove of Garlick, l 
rooms, juſt, Water ſufficient to make Jiquid 

this 18 2 for a Quarterof a nie 1 


* 


. 
* 
* 


| * — 7 #4 , . -< * * 
8 * * © 2 * 5 
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d Modern cb r 451 

OT 0 . wh eee e er 
heir Sauce. Ecreviſſes 4 2 nie put ſome . 
uu lin in a Stew · pan, with a good Bit of 2 
Juice of a good Lemon, chopped Truffles, Muſhrooms, 
ley, Shallots, Pepper and Salt; ſimmer them on- 2 
by Fire till they are done; let them cool; thicken the 
ice with Flour and Talks of Eggs ſufficiently tobe 
de 2 Faroe; when it is cold, wrap, the Craw-fifh in it 
ach ſeparately ; lay them on the Table-diſh;; firew with 
ead-crums, and give them a, good Colour in the 
ren; add a good Lemon-ſqueeze upon, when you 


Eereviſſes aus Trufes. With Truffles if 
F | A434 


AlL the Craw-fiſh ſimply with Water, Salt and Vine-. 
0 car; when they are cold, pick the Tails, and pound 
e Bodies to make a Cullis, as directed for Craw-fiſh 
us; put a few Truffles in a Stew-pan, cut in large 
ces, a good Quantity of Butter accordingly, a Noſegay 
dveet· herbs, a few Spoonfuls of Conſommꝭe; when the 
ruffles are almoſt done, put the Tails to ſimmer in it 
ne time, till the Sauce is much reduced; a little Pep- 
and Salt; take out the Noſegay ; add the Cullis juſt 
g enough to warm together" before you ſerve. 


Ecreviſſes d la Sainte Meneboult. ERS 


Y are ſtewed like thoſe 4 / Intendante, and dipped 
in Batter; garniſh with a good deal of Bread-crums 
taſting with melted Butter, while broiling, and throw- 
more Bread-crums over; ferve a little Gravy and 
mon- ſauce under. 5 3 


Eereviſſe au Pontife, Boil them in Water, half a Le- 

n liced, Sweet-herbs ; when they are done, trim the 

Claws off, cut off the Tips of the lar gelt, and pick 

Tals without ſeparating from the Bodies; put them 

km in Pontiff-ſauce, and dreſs properly on the Diſh. 
3 Ecre- 


* * ”» y 
l 
11 


1 


* | 
# 8 
” -_— : . "0 7 
8 1 * 
* 


9 


9 9 
e ” . 


ey; N this very 
Ie in the Bottom of e well 
and more Farce over; baſte 8 
and Bread-crums upon; giv 
Oven; ſerve with a dear 


ä Eireviſſes aux 1 nel 
Crawfiſh ſtewed with Seer hay 


Fa a couple of ſmall "ny of Fillet of Veal i 

Stew-pan to ſoak on the Fire, — 
Bit of Butter, chopped Sw LAS, 

zlaſs or two of white Wine; wg * 

— the Meat is half done, ut live ea Is 

for a middling Diſh ; trim the! Fins off e add 
and Salt; when they are done, take our the Yes 
am; add a little Cullis ; Rim the Saver; 5 1 

mon- ſqueeze : ſerve upon the Craw-fifh,” * | 


Eereviſer als Broche.' ©: 8 DO 


FPRIM them as the laſt, and put them in a $ N 
with a Bit of Butter, a Glaſs of Wine, ere. 
chopped, two or three Slices of Lemon, nde oi |. 
Now Fire till they are dead ; then drain f Bn q 
a little Farce in the Bodies; tie them to 6 4 
or Spit to roaſt; baſte with the Liquidof the boiing, 
a Diſh under to ſave it ; ſift it to ſerve W 


fim. 
 Ecreviſſe 3 bs Hate, Quick dom, - 


pur three or four Spoonfuls of 4 Calls "7. % 
large Stew-pan with a Glaſs 0 rn 1 ny 


n 


TI The! N 
g; 4 few Min 


catch the Ta 9 
1 (94 Lee ae wen ray "2 


Poll. che Crawfiſh in be at Gmople Manger, 4 | 
D out the Inſide of the Bodies, which you fil with a 
Face made of Carp-roe, mixed Wirk chopped w-” 4 
erbs, Butter, Pe and Sal; cover it with F 
birce, alſo properly ſeaſoned ; rub it over with — — ; 
Butter, 1 EE 3 and way, wo 
gums over; - ut 2 in en; 9 
pke 2 Sayce nd ine Spoonfuls of Veal-gravy, as 
i Jelly-broth, the Tails cut in Dices, & Bur of Bu- 
, Pepper and Salt, Revigete Herbs, chopped ver 
e; hod 1 it a Moment, and ſerve under the firſt Prepa- 0 #44 | 
wion : they are alſo done without the Shells, by ſtick- po 
g i Clans in the ee and Fane, N 4 


the ſame Manner. 


Homage 4 Ecreviſſes. — Cheeſe. 


DOUND about three Dozen of ſmall Craw-fiſh ie 7. 
| when pounded thoroughly, add one Dozen Fi Eg * 
he Juice of a good Lemoh, Salt in moderation, a Fnt 
Cream; ſtrain it ſeveral Times . * a ſifting Cloth, 
bing hard with a 8 e r or . 
gy other; then put ĩt 25th turnin continually, 

itil the Curd 1 formed, and drain it like a Cheeſe; 
hen done, put it on a Dim; flour i it under aud over; 

tit in Pieces to fry; ſerve with "Salpicon Sauce, or be 
u. fil Cullis. Ecreviſſes à Ia Condit ;, boil — 
Oil, two Glaſſes of Win > confats of Cal. 
k together, with a TE two or * Slices of 
VMons, and the fame of Lieton'j two Cloves, a 

t Ball, Parſley and Shallots, epper and Sault; e- 

8 4 du uce 


8 ite te a aus 


Bel. * balf a Hundred of m 
plain Water; trim off the Ta dag put the 
5 45 to dry in the Oven, or in any 9 2125 
pound. them very fine; put this in a Stew. paß with 
ound of good Butter, about half an Hovr-onthe Fi 
ſtirring continually ; when the Butter is U to þ 
it a good red Colour, ſift it in a Stamige, M 


pour it upon freſh cold Water to cool" ⁴e 


for Uſe, the Tails will ſerve for à R Agent 

to mix with any other; alſo to make ja Salla aj 

lets of Anchovies, fried Bread, and "ſtall 
herbs chopped. Etreviſſe eviſſes de Mer, Sea Criiw- 

mars, Lobſters; Crabes, Crabs ; are A dre Avi 

different Manners of Craw-fiſh, | n * 

Quantiries of Seaſoninng. 


©. OMELETTES. OF Oν¼u 4 
EAT up what Quantity of Eg n 
B a little Sale, and a little Water, = lome . 
ter in Proportion to the Quantity of Eggs. vi. 4 
Quarter of a Pound for eight Eggs; PO them in 
Frying- pan, ſtirring continually, over a clear Fire, t 
the Omelet is formed, and of a fine | Gold-calou 


put the Diſh upon it, do turn it over, and ſervt hot: 
is the moſt common and moſt natural Way, They 
alſo made with any Sorts of chopped Sweet-netbs 
Burnet, Taragon, Charvil, green Shallots,, . 
are called by the Name of what is it alſo 
ſtewed Greens, or minced Meat Ragouy, 


Kidneys, and others, Provided. it is minded wen 
and * ſeaſoned. . 41:7" 4 


A8 4X 0 Moy 


KE r ted 
ter 1 1 -crums A reg 
theſe as ae, give . en eg of w 
hor Shovel. mad 5 ray 


3.03 5% 4 16 Ai zutun = 


—— Bf an Baignts, Wick feet Bak, 


MAKE two or three thin Omelets, — 5 a lictle ſwect 

Baſil chopped; cut them to roll like Olives, or 

t what Bigneſs you think, proper z, when they Meh 
; 


dp them in good Batter to. lh or e 
frve with fried Parſley. _ .. | 


 Omelette ſoul. Raiſed, Ke. 4 8 


puUT eight or ten Yolks of Eggs in a good Beckamel- 

ſauce, mixed very well; beat up the Whites to 
tought, to put to it, in a. deep Pan, and ſome good 
Butter; make it raiſe by keeping it over a ſmart Firs; 
frve as ſoon as poſſible, as it will fall by keeping any 
Tine after it js done enough . 


747 verregi n-to9H 
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6 2 


- ' Omeltte à la Nm 5 5 | my Gan 
With a Ragout of ſtewed Greens. 
" THIS i is explained already; Omelettes de An 1 


Veau, Veal-kidney; Omelette au Jamon, with Bits 
if ready- boiled Ham in it, or upon or a Sauce made 


with a Slice of Ham, e lt e and a Slice minced 


- f Rt * 
, 2 " n . * 3 .. 
* _ has + ad. A* 5 > at * — 
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IP Ys 2 8," "CEQ 20 , OG , 8 a * 
no ** 2 | 4 
h 478 belag AU # of hog. Y 
bee with Bits of fried e: i Eg 


<Antbrity, 


| Omdlte ali bra, ee dro 2 
« N I To 7255 


I Once 4 aut Fus with minced Livers 
8 or Game; firſt ſeaſoned, and prep: | 
= Either inixed with che Eggs, or ſerved. between e 
* folded in one Omelet. | - . 7:11 hon Ya 


Onelette an Sang, with Blood, mixed with the Egg 
1 of Poultries or r Latnb's-blood, a'Bit of 4 
[Seaſoning = „% enen 


a 1 een NET 


W _ - Omelettean Parmeſan. With Parmeſan-cheeſe, | 


ma up about a Dozen of Eggs, „And mis aomnl 
of Spoonfuls of raſped Parmeſan- cheeſe, ſome pb 
per; and no Salt, as the Cheeſe will make it ſalt enough 
make four Omelets of this Quantity pretty thin; * pread 
{ome Parmeſan-cheeſe over each; roll them 
5 lay them on the Table-diſh 3 pour a little melted 
5 over, and alittle more Cheeſe; put the Diſh in the Ore 
about a r of an Hour, to take Colour. * 1 
8 
_ Oenfs brouillis, VIZ, "tithe, inſtead of being nder 
lertes, are done with the ſame A. or Minced- 
meat as Omelets. 


| Oeufs en Neige. Snom. balls of Eggs moan 


Por. about three Half-pints of Cream, with wy ltd 
Lemon-peel rafped, Ala Drops of os fn 
Water, a little Salt, a Quarter of a Pound Sign 

reduce it to half in boiling ; break about eight 
ſeparate the Yolks from the Whites, whick la Felt 
vp to Frought; put this in the Cream by 8 

| while | it is boiling, and keep them ſeparated ke Þ 


_ * as. LOST » A > . 7 n — 
2 " N _ 2 . vt 7 
. „ — % 8 Br 
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ies een ee 
bee Feder e _— 


the Table-diſh, one over 
h the Cream, keeping on t ne fm boiling, 
ly long enough ta D 15094 
4 Liaſon for a Fric e e maferd 
on the Whites. — 29 » 4 DA C! | £ » yy of 


ou a Dope. * as 
OIL a Pint of Cream, with a Quart 3 
9 Sugar, a little raſped a Bit of C 
n; lift it, when you find that the Cinnamon 

wügh; and put it to boil again, to boil five or fix 
wonfuls of Whites of Eggs, as the laſt, and drain 
n the ſame; when the Cream is half 29g. beat, up 

xor eight Tolles with it; pour it on the Table-diſh 1 
it between two ſlow Fires ; frought up the Her 
nder of the Whites, which you.put upon the Crea 
ied in the middle; powder it with Sugar 3 and keerr 
alittle while under a Brazing;pan Cover, or in a mild. 
en; when ready to ſerve; put the Snom balls round 
d garniſh with Nene. as you ſhall * 


UL * » % 25 . 1 70 


Oeufs au Caffe. a or Lf"? Coffee. 


AKE ſome good, ſtrong Coffee; let i it reſt to clear 
s uſual, and ſweeten it with Sugar according ta 
ſcretion ; beat up ſix Yolks of Eggs, with abour four 
8 of coffee, and ſift it; pour this in little Moulds, 
the Form of Eggs, or of any other; do not fill them 
Ite; and bake in a mild Oven, or a Dutch one, or 

u a Brazing- pan; cover between two Fires; they 
made after this Manner, in the Shape of any Frui 
birds, if you have proper Moulds for 5 either'© 
Ag: &c. Kc. on 0 3s 
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Qcufa 


3 7 2 EDS 
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4 4 47 * ' | 


a 0 {147 3 Ge ee, 


Jour then 24 Te and UA 1 
an Hour, adding ſome amo N | 
Kt when In is half cold, mix fix Yolks Fra S 
t up With it; fift it in Sieve g poll” wah ae ih 
intend for Table, or ih Monde vii Gi 6; t 

and bake in the ſame Manner, ane ; | 


7. ant a" * 
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| Ae Eggs, Provengals Haim. 

Dn ch ded Anchovies 6, af hal 
2 His, half as much 

| Tolls of Bax math on the Fire to this Bll, 0 


t them on the Diſh, and a firtle raſped Pn 
e Moment in the Oven. ap e 


e ala Bagnolet. This is the —_— 
Eggs, ſerved with a Vinaigrette, viz...ſharpilh 
COT boiled im freved pot WR þy 


2 In Robert, done with Onions HUG ug 
150 uſtard to it, as a Sauce Robert. 


Oeufs d la Mouillette, boiled h or 
ed after this Manner, to ſerve in the Shelly Worn 
at one End; and only uſe the Tos, 

up a little while, with a little Cream, and yi 
if agreeable; and put it back into the Shells, wR 
bot, either in Stands, or a Paſte with Hales pe 
for that Purpoſe; ſerve with Bits of Bread 
they ars called the Mouilleite, viz. to 22 «dps 


Pa 


II cd Pa ru Ferry 
a finds Cullis aud Biitrer, * 
|: Diſh, on a ſlow Fire; break 
ſtrew raſped Parmeſan - c 
212 wich e. Shove, the Yol 


little: N 13 $ 
| 52 6 it is cuſturiary ES 
Een burnt Butter and . 
q ne done without Cheeſe biber whole a ver pe 
Prevtbt), s Steril, 


— rele Sa — be Ry but 


and proper NDS 


it freſh Hog's-lard'y he ops pe l 
ble u the 1aſt, Pepper ahd'Silt; bakt'6h Tb FR: 
bur i little meked Lard upon, as they are 

n done pretty hardy pour the” Fat "ad tek 
ITT ou iTy...:; wa date 
© to hide them. © : \ +4 


ohr e, TY 
Nux tle Eggs in hot Friture; 6 Þ has in hos 
® Water for poached ; turn bre about with a Skim- 
fr, to make them round, and fry of 'a fine brown 
our; have ſome Carp-roes. and Onions, ſtewed to- 
er, and property ſeaſoned ; put the ess in 
ddl of the Diſh. and the Ragout round, patin 
| Sore equally upon the Eggs; garniſh the 
u vith fried _ the Egge being tried 2 
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Eecs for Poschlag ought to b ka 


; Water, after it is taken off the Fire; and c Pu 
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alſo ſerved with fried Bacon, 1 
8 e In 
Eggs; the ſame if done in a Fryj 

Bin under e FER, as is one pan 
en where. © l e tone; OI 
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-"Denfs 3 ls Ce, in the Shs way | 
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vith any Sorts of Cream, ad? epi AR | 
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or fried a packed 0 5 any. Sas 
' gout. . 


* 75 


. U 


will never look well; put ſome 5 2 2 lit 
tle Salt in the Water, and break the Egg. * N 
it boils hard; boil the Eggs but a Moment: qin-th 
about with a Skimmer; leave them a-little-whils in. 


pare them > properly, as you take them aut the 
again in the hot. Water, and drain upon 4 Cloth 
upon any Sort of ſtewed Greens; Sorte, 
are the moſt in uſe; but may be done r 
any Kind of Lettuces; alſo ſerved 
Minced - meat of any Sorts, or with a little Cult 
with a little Vinegar, or a Lemon-ſqueeze ; ined Ly 
are uſed to the ſame Purpoſe, either fried mound 1 
Hog's-lard Friture, or with Butter in a F rying n 
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Pur « good a good Bit 9 Butter i in a wa 
Parſley, Shallots, Muſhrooms, r an Sl 
when the Seaſoning is done enough, po $0.t 
. to the Quantity of Eggs incendetdy wich art 


1 hoiled! apch each edit in It otjbight lterricput „ 
,os to it with a little Flour to thicken the Sauce whithy 


ig 9 be very ſhort. wo Ni fry Raf we * / 5 F:. 
doe. Nun M , 
HOTTER INT Wi. OLIN 
HE firſt Preparation is done with Onions inſtead o 
Sweet-herbs, ard” Offion-Fravy-trſttad of Crekin, 
\ a Glaſs of white Wine, Pepper anch Salt, "firiſhed ug 
ft ; add Muſtard ſufficiently, When ready to ſerve 
is alſo done by cutting an Omelet in Filleꝶs 48 is com- 
mly done with Pigs Earz, 15 75 into the Sauce juſt 
enough to Warm without boiling. w/e etl 
Orfs d la Tripe aux petit Pois. With ftewed Peaſe. 
0 frei an (mend t, 
Stuffed with a Cucumber · ragout. 
Ur the hard Eggs in two, without breaking the 
Whites; pound the Volks with Bread- crunis, ſoak- 
Jin Cream; a little Butter, chopped Parſley, Shallots, 
rooms, Pepper and Salt; mix it well with raw Yolks, 
i fill the Whites with it; ſmooth with a Knife dipt in 
ks, and Bread-crums over, a few Drops of melted 
mer; bake in the Oven a little while, and hot enough 
give them a good Colour; ſerve upon ſtewed Cucum- 
s. Hard Eggs are mixed with any kind of Pickles or 
reſerves, as Girkins, ſmall Melons, Peaches, Nectarins, 
t cut the Fruit in the ſame Manner as the Eggs, and 
al them a little while in hot Water to take the Strength 
he Vinegar and Salt out. I 
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poach the Eggs in it; atd eden * 8 


to ſerve upon. 


Ocufs au Lait. — = beat < 7 
Flour with three 
Whites), a little le 8 t 08, Va 
Orange- flower Water, and a in 
| ble-diſh upon a moderate Stove z ones 


Butter; pour the mw aration upon, 
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leave it 155 the Fire 
'A hot Shovel. 2 
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ed; when done, drain, and 
Diſh ſeparately ; cut Eggs in two, to pura talf 
each Lettuce; the Volks ſhould. not be boiled ve 
hard, but juſt like Marrow; ſerve a little -Quills: 
Butter-ſauce upon. Oeufs d la Param Ws i 
Country-faſhion of ſpreading Eggs upoh Slice Be 
very common in Flanders amongſt poor bas of 
their Children, as Bread and Butter in E 
Eggs being boiled betwixt hard and ſoft. 
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YOIL a little Broth in on you. intend het ch 
Fable, and break the t, as thoſe for p 
i little oy Salt keep them but a A 
nt ſo, the Yolks ſhould 908 3 take Mics off 
| Fire, and boil: few raw Yolks and Cream heat | 
gether, until it is pretty thick ; pour this upon 1 
, and raſped Parmeſan over, with few ſrriall Bits 


Butter ; glaze it with a hot Salamander. 2 v8.) 
Ocufs an Pere mn. 
Father Simon, or Gaffix any thing. 


AKE a Sauce with chopped Parſley, Shallots, Pep- 

per and Salt, a little inger-powder, à good Bit 
Butter, rolled in Floyr, a Spoonful af white Wine, 
much good Cullis ; boil this a Moment; add a good 


* 10 Seville Orange z ſexve this Sauce _—_ 
bache gos | | 
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AKER 4 df green Pe nag 3 * 
MI Beg a oh leave we. whol . 55 
dow whar 285 5; Ke : poached Eggs u 
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Ono Caiſſes, i in Paper-caſes.) Mix ame choppe 
Sweet-herbs, with a Bit of Butter, Peper 
ut 2 little of this in the Bottom of c . 
el an Egg in each Caſe upon the Fa] | 
more upon; ſtrew Bread-crums over : h — 
tie Fire; and colour the Top with a het SHH 
muſt be as foft as if boiled in this Shells. an „ 
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Virgin, from being white, unſviſed, &c. &c. 


AOL half a Pint of Cream, and as m 
B a Bit of Lemon- peel, & Pinch of «hk 
and Sugar; reduce it to half; when it N | 
ſome ſweet pounded Almonds with it, i 
bitter ones, five or fix Yolks of Eggs; 15 it 4 
ble-diſh ; and bake it between two ſlow: Fitz, 


3 Cream. e Þ 


 Oeufs au Salmi. Boil half a Doren df U. druiſedd Shaft 
with a Glaſs full of white Wine, for about wy or 
þ Minutes; and mix this Liquid with pounded. ro: 
IB Livers of Hares, Rabbits, or any other: Kind of Gu 
to give it the Taſte of, (for which this Diſh'is called 
mi); add ſix Volks of Eggs, beat up wich u fete 6 
vy, and one or two Spoonfuls of well-ſeaſoned C 
ſtrain it through a Stamine, and bake” it 
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eam, when well pound, co cake the Cream ot 

pea- green; put a little Salt, fix or eight FdH ef 
208, Orange-flower preſerved; — raſped 
mon- peel; ſift it in a Stamine with Expreſſion; pour 
on the Table-diſn; keep it a good while on a mid- 


g glaze it with ugar-powder, ©: and colour it with a 
© Shovel : all theſe Diſhes pught to be done 
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uhed Eggs; put it on. the Table-di 

ning four ites, whipped. up wit r, up 
e other; bake it in a Dutch Oven, or Fol 120 1185 
fitted for thoſe Purpoſes. I e repeat, that 
the Whites of f Eggs ps rough, 
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proper Wi being minced fn) 300 jo Ny 
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them e ae up. , wi Ste chog 
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id ſo on, as many as you ape, Hide thent 1 — 
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white Wine, or done with Onion-ragout, with Wine 


ie; the Eggs _ hard, ct zin arte ag br 
in it, l. 1196 A 2919 0 hal bas aid 


d en Boupeton d 2 cp. pb Dork 
. A Toit o Called, "a kg £ 
and deeper t than uſual. See Oc) 7d Gr de 


a Cake; the Difference is on] Add NYazon 
done in Butter firſt. . . AAA 


Oeufs en Capole, a Great · coat 5 hide — 
with the bes: 2 'froughred, with 
much as an Miro. 1 s ot „ 


Oeufs accompagnes, viz. garnifhed MO 6 725 
done upon the Table-diſh, Bits of fied Bread 
con betwirt each Egg. e {16 eee a 
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according to hat Uſe they ute iweeuted! nel 
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er, to imitate N u ns ulle 
5 Bac gen e oy I f 4 
to ng ies or Wed * iy e 9 5 
2 Bulle. Pap or thick Milk 1 \ dave c 


INK a little Flour 2 2 rrees in M an ole dog 

if agreeable, a little Salt and ($ 

while on a owt Fire, — Wen 
is Amoſt done, put: the Diſh yqu intend to eus it . 


the Fire, and A Spoonfuls of the Bouillie 4p«a, 
catch a, little a om as a Gratin; Pour the Rema 


der upon it; ferve'it in its natural Colouth or ou 
* a hot Shaking like a Cream, | CL 
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Cinnamon i in the yr a. B 
both ; the Grad? is only boiled in 
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eee in er eM 


THEY ought to be uſed as ſoon as ſhelled, as they 
are very apt to decay, both in Colour and Suction, 
7 being expoſed to the Air; put them in a Stew-pan, 
"ich fon Hearts of Cabbage: lettuces, a Noſegay of Par- 
y and Chibbol, a Sprig of Winter- ſavory, one Clove, 
alittle Salt, a good Bit of Butter; cover them, and ſtew - 
ma low Fire, ſtirring now and then, for fear of burn- 
ig at Bottom; when done, add a Bit of Butter rolled in 
four ; make a Liafon ſhort Sauce; uke oat the” Nob” 
ny; ſerve the Eettuces in it. u 
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Petits Pots au. Land, MASH 1MOES at 
With Bacon, or pickled Pork. pays I 


UT about a Quarter of a Pound of freſh Rice or 

pickled Pork, in thin Slices; ſoak it on the Fire in a a 
den. pan, until it is almoſt done; then put about a Quart 
2 of 
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na a Noſegay of Parſley, al Wi roch, dee 
two Spoo aul of arg A e e flow Fi 
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THIS is a Kind of Peaſe which are 

as they have not that Kind of th mme 
to other Peaſe; boil them in Water WO a Quarter 
an Hour; drain them upon a Sieve, and toſſed up bot 
as long in a Stew-pan, with Butter, a l of F: 
ley, a little Salt and Water; take out 
add a Liaſon of Yolks of Eggs and Sn, . 
gar: ſerve in the Shells. 
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CALD the large onde, t0 ihe 185 
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Vones are dref} 
Quarter of an Hour; 


w- pan, ee 
nth Bit 
a good Parc af hay ng 
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luger ; take aut the Noſegsy — 
es and rg when Ja indy e 


Haricots verdi. Gees Waren s, rr 


EN they are 11 pretty large, 
cut them in Fillets; if quite young, only break 
Ao; boil in plain Waser, a Bie of Butter, ard a lit- 


| 


te Galt; ; when done tender, and drai 81 
jih a Bir of Batter, chopped Parte, wee Ae hs 

/. | Miconto!e, or Chive, Pe and Salt, en Spe fs of | 
pod Broth ; reduce: the Sauce” add a Li 18 the for- 


dt, with the Addition of few Drops of Vere. | 
Haricots verds en Salads. 


Green Kiſney:dearsSlld, EY 


Boll them as the ; when hore | 
drained, mix all Sorts of ſmall Sallading wich them, 


Re or two ch opped — with it; ben 4 
Mer Kind of Sallad. 2 
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d Hm ar0of * 
en ca e 


e ah Cult lab eee 
NI nnen. iS & & at abi; * 


Bon the men 5 the formt, Al Wk 
ſame; put them in a Nec rde — a on Vito 


Butter a Slice of 2 
one or two Feel Nd Warr oh week, 


about half an How] then take but the Noſe 25 2 0 
the Sauce; when teady to ſerve, add Pep g 1 | 
neceſſary, "(as the Hain may ſalt it end ooh wh 

e an Go PS Rant 1 


uw | e rs CVE Au. * 
| 4 ba 49  Haricats verde fri : + Bride, ied, e 
Ask loogbt ta. be hett Auge cen an 0 
| breaking or cutting; | boil them a - ' wy 
ter; then braze them Sits thin Slices of — 7 
gay of ſweet Herbs, Broth, and whole r 
done, wipe them dry with a Cloth, to di | 
ter pretty thick and f of fine Gold N wh \ 
# 7 ob 11 
Haricots verds als Flamande.' Fletnifl Faſhion. 
1 an IN. 
WIr they are boiled tender i in plain Waker N 
them to ſoak ſome Time in good Broth, t u 
the Taſte, with Pepper and Salt; drain them i 
with a chick Sauce, made of Butter rolled in Flour, o 


or two Shallots chopped very mm 5 1 we * 2 
few Drops of Vinegar. 


Haricots verds aux Capres; the Bech is done as tl 
former; then toſſed up with Cullis-gravyg@Wit 8 
ter rolled i in Flour, ſweet Herbs, and chopptd/Cape 
the Sauce reduced very thick; ; which a=, 
adding Flour at Diſcretion, | 


Haric 


* * * 3 * | F ; R 
Mears iel "ip a 1 
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How to keep dried. or preſerved green; art 


F 1\ 
pick them as afoul; * oug * to be be . ing 
good growing. Weather,” 8 be 

hem a Moment in Water, drain. 25 yery well!: 

iſe you propoſe to ay, tie them with Thread; do — 

q the Sun, or upon Sie ves, ot ching 

Hen, when the Bread is e Ls ten N 
To Place; when you want to uſe 1 bal in wurm 
Vater, till they become ſwelled and tender : thoſe that 

w would pickle ot preſerve, put them in 4 Brine 
mie of three Parts of Water; to one of Vincgar, 3 
pod deal of Salt, ſeveral Cloves; make Brine 

pcover them over z pour ſome Oil in god Quantity 

pon, which will always the Air from it; tie 
lber or Leather over: by this Means, any body ma 
he green Kidney-beans at all Seaſons of of the Lear: 
Ee fa Method as: with the dried. when you want 

dreſs them. 


Harieots Vancs a ls al 
White Kidney or Roman Beans F ricaſſee, 


believe, they do- not in England ain per- 
tection, as do thoſe — over from Holland or 
Flanders, being much larger, tenderer, and better taſted ; 
hey are fold in ſeveral Places in London: freſh ones are 
tiled in Water, and drained; then ſimmered with a 
g of Butter, Pepper and Salt, chopped Parſley, - 
dl; when ready to ſerve, add a Liaſon of Yolks of 
ram, a little Nutmeg, few Drops of Verjuice or = 
7 dried ones ſhould be faked | in * Water ſeve- 
a Hours, before they are boiled for Uſe, and boiled 
only; otherwiſe they are apt to crack and maſhz drain 
lem, to finiſh as firſt directed; a little Muſtard added. 
Vor. II. . be · 


+ fa" — 
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Aa 4 dE Ant 3 © 4 
becomes the T. alle v very well, finiſhed with. 


aud Cullis, and roter Sealong then they” are al 
— 4 en RAE. 12912 2 1A one 10 33 1, N 07 woll 


vv ö * 


5 1 


5 | ww. 1 blancs en Salade. "The Gray as a 
por 2 8 Beans ig a hs en 


Rk Oil and Vinegap, and $ 


this { 

warm; 15 5 he with red Bren they are 
ſerved Iv BAS % pounded: Auch u 
N e 146 8 111 eee 200 


J N W 1417 15 
"Horicats ones abs drs Gd Take reddy-boik 
| Ae Beans give. them a fem Banlingd, wih 
Fg good Bir of Butter, chopped Parley, Shalloss,: Sal 
33 Pepper ; when ready, - 4 Spponfuh of Veruicey un i. 
os gar: alſo done with. burut Butter, Salt 
. bans er poured upon, or coſſed in it. 9 
© [a 99 3 


_ Haricots Mancs d 122 With Ges oy 


AKE a Roux with Butter and Flour ; put the Qu 
| tity of ſliced Onions in it, which. y6u ſtew in, z 
TE ding a proper Quantity of Butter; whe they yr dot 
= . put he Ne ballet Beans to it, with Sau and Peppe 
2. little Vinegar; reduce * err dune thick; 
E N ben e 


#7 | | Ne! 1 e 
; " Dentilles Fricaſſies. Firat if 


A Tus; is meant to be done with \ freſh, Let | 
beſt coming from abroad, cannot, be *F | 
but may be fogked like dried white. Ms Altho 
| this Seed is cultivared in ſeveral Parts Ngzan 
[> hope. I ſhall not be thought partial, "by 
dy taken; and without Pres judice to 
e and Corn-chandlers, g who, n 


* * 


| * * "Ip" SORES — 1 x 
* = Bond | 
ors Go ef h oP 3 _— 
5 


i more Gain, will impoſe 
e n ee 
N and of better Colour Taſte; pfepare 
e eee 
ady boiled rained to it. Seth eng Frags. 
Und Salt, a Sprig of 2. which you take out aol 
fore you ſerve reduce the Sauce of 2 — 5 
. add a lirtle Vineger, when juſt) ready: the 
it Regens the Emme as che white Beans, 5 
Gravy, and proper Staſoning; it is moſtly e 
that diſtinguiſhes hetween the Name of Ragout 
Frcaſſee; the firſt made brown with Cullia, orcs 


lice, with Cream, dc. & c. A T4 | 
| Choux Brocolu. dees whins or gre. We 


E ſtringy Rind ought to be well Iced, 10 leave 
only the Nner Heart, and the tops; boil 
nin plain Water, and a little Salt; drain, and lay them 
perly on the Table- din; and ſerve what Sauce you 


a: upon, as white * or Cullis, or "PI 


x Rave. i is of läden Growth, cated in common | 
| Tu Cabbage, 
it as Turnips, and braze- 1 denz fut f 


Pieces of what Bigneſs you think proper: ferve with - 
te Sauce, or a good Cullis-ſauce, as the common 


ges; „ Ange) W 
ul be pe ring . 2 


Choux Rouge. Red bbs. 


HET are moſtly Riewed to eat with Ham, Bacon, 


of ſmoked Sentier or without any thing, of 
a; they are very ſtrong Eating, bac ſhould be cal - 
irt, then ſtewed with Butter, Pepper, 3 

I; 2 | 
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—_ «1 me, co make Hf Ne 
for Pons! ang allo. tO» pickdeyn WuGnk 
e 2m tvs 202-8) 201 fit by BONN 

Choax farts, Cabbage RIAL "The pn 
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Cur off the. Outhide 8 to the Hind! hh 
them in boiling Water, about half an Houthf 
| "he Water out; take up the Leaves, one bx one; 4 
wrap ſome good ready made Farce in eib, — 
four. Leayes, to tie them round, as many 
for a.Diſh ; braze them in a: light Braze'p 
Toned, with Pepper and Salt, Cloves, a lite Nutme 
except there is ſome in the Farce; wien ag 
done, drain them with a Linen- cloth; and ſerveant 
reliſking rich Sauce upon: you may alſd cut tach H 
in two; and garniſh any Kind of brazed Meat wich 
hn 


Cbour d — (Cabbages Flemiſh Faſhion 


CUT ag a good large Cabbage in Quarters; 3 Raid i 
boiling Water. ſome Time drain it very yell 
ſqueezing; cut the Stem quite out of each 7 
chop it pretty fine; put it in a Stew-pan, with one 
two Slices of Ham, ſome Butter, and a little freſh Hog 
lard melted'; ſimmer it, till it is quite maſhed, 
it often; put ſome good Conſommẽe, d 8 
if neceſſary ;' the Sauce muſt be very thi _ 
ſtrong Liaſon; toaſt a Bit of Bread, as for a butts 
Toaſt; put it in the Table- diſi; pour che Ragout up 
and carniſh round with fried or ſtewed 3 


nan 4 la Saint Cloud, either the N Fe 4 the | P 
or the Inventor. 
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Musen half a Pound of Fillet of Veal, A 
Ham; ſeaſon this with Pepper, and M's cho 
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Modern Capt Diſplayed. . 


2. ee 2 e e 3, net 


| two or thies Leaves Wick all the Seaſoning tie 2 
p round, like the Cabbage before boiling ; and braze 
with Slices of Eärd, good Broch. Gh wp 
+ Wine; when dotieywipexhe Fat off; and ſerve 


ſpaniſh Sauce BAAN: N er Fnlet AIAN 
ele te Thi 1 

es Ye e nf: 15 

INN v d $8: 9 . 2 


Pieces, ng a larg qo 
kh together, abodt” 4 
Cabbage; cut gut 1 5 #5 1,5 * 
it in good Breth, a Noleygay of She 
king of Fenflel, two or three. Gig 17 
b lots, a Spoonful of Oil, Whole Pep ſit 7 W 
ten done, ſift it; {kim Part: Of th the a9 nd add 
aft of Cullis to it; keduce 18 ec 
put the Cabbage Welt wiped upon the" "Table 8. 
i the Pork upon, add the Sauce over An! Ohe 
ted after this Ma nnef, are uſed her for 7'Dit 
we, with a good Jelly brot Sauce; o e 
nd of Meat, Sicher, Burchery oF, Loi A 


"Burch 243 Fu 9h bor Gn - xt 


Choux d la 2 di i 9 If13 28 


F rom Lyon, a a city i ih Francs? PO 


Tur Cabbage is prepared 0 the nd 

or cut in x, then ſtuffed þ 

and ſtewed Cheſnuts; 'brazed, 250 . 2 
Io ho! Cullis-ſauce: or Cheſhut-cullis : this being a Coun- * 


ounding with good TN Ms ale ach ye 


many other Things. 


* oa, valves 8 
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ot Onions, Gene, Parſley, Chibbok; duh 
Rocamboles. 


H „ e, 


T ren Ui 1 7 5 * known ent 
1 olume, an rt. © 
are ſtill in full Uſe. FEY 15 ne W Ms 


its too predgminant Flavour, or the {oprudetice 
Careleſſneſs of rhe eee W been t 


rob Vol, I. Sballot is 
11 


by WHEAT 11 5 


den ys ried, the Flaygur.begg 
ole is 0 the ſame as a 
we xither _ in Sallad or in made 
Ops cus 2s Parſley. or Garden-crefles, 'S 
ain the Its -Aﬀpuity. ta the two? 
been. my only 1 or pot taking 
in every Receipt where it 15 chrected as. | 
ſition,” I am uncertain whether this Nay 
why it is not more N | 


pou © CAA ns, 


for its great and general U 

Capacity; * ht to be. "the Freſh 

apt ta foment in keeping: the Root is * £0 
as the Green 1 18 in Sauces. þ * 2 N * We" fide” 


See 4 C Halieuue. 8 "Tal mY 


filt them wi ih good: pe arce 
ew Slices of 1 and Hani, a 111 ar 
I alt ; when done, drain them, or ' 
Re upon: ſee Page 34. ; CO GE 
K ad, either brazed or baked 1 in the hs ; | 
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r moſt] brazed, th Ede us - 
Kllad, a 60 e the 2 
ons are = too Wenn for this de, WP. 
Dutch are better, _ Abe ERS. es WT, 
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AKE a Neu e 


fine brown, ad 

ulded Onions in it, fo | 
ley, Chibbol, Thy Wo | 
hi they ard At dotie, alk 
little while longer; take qut the 
ute; when teady to ſerve, add forme 
* or two Anch ies; e 0 8 
2 | 41 245 U 'of b Dr 
[ baue, kale, Raves. Paireaus; „ Caltrans 
oo if Pandis, 52 ra Mees wi 
"Wea: Tornip- radiſhes, common Radiſhes, 

| Leeks, Carfats, and Parlneps."@ ......- 
ARGE Turnips, Carrows, Parſneps, and Leeky, ſerve 
to boil in Broth, to ye it a, proper : 
doarniſh many Sorts of Ravight 
Md Radiſhes ; they ate ee e WA 
1 as well as the comma long Radilhes. «1.7. ©. 
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em in the ſame der { Vith 
Friihing Saube ; this Sluts Pere 
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Now Cres Toni he : A a P 
TAKE ſome long Turnips, „commons ba 


. Turnips z cut each in uarters length-ways;/ingthic 
ape of Dn Pon ay give them the. true Re- 
wblance, by Ribs us" 3 72 


Md to ftew in their dn Fe: with a c Bu _ 


* 


I 


* 


by * 
* 
i# 
© 
* 


"oi a 8 n ap 
; 0 "I | 


fi Welt TOY ei: 10 Senf. 2 2 


. S Raves de Plufieurs Fu "oY 
- Radiſhes different iyi, "oh 
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Wine Batter to fry 


dame Manner..... O44 f 5 wy | 
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48˙2 Vith; When Hoa tender 
cut them nw What Ne ou 2 01 wp a good 
ready, either White or 555 wn; put the Roots 8 4 


it ſome tin i Gomes, a Moment, hefore.youthre 
4 ſerve. a bd ole muſt be zo yell aided | 


boiled, * $i" dh unt of heir fr 
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oth it ought to be in Moderation, on account 
Re Nee t Ude ee Laſt-courſe 
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three Parts, . marinade 1 it with a 
ile Vinegar, nag q 5 pn he Yar 
e f N 
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ALD ay i Spinags in li 
FALL rn ot with a Knife; 
— in a S of Butter we 


L little Nutmeg ; j eee: Bot while on flow Fs? 
add ſome Cream 


Liafon ; oarniſh with Bread, proper cut. 
en en 7 lauen. In Stuff. boxes. 


+ ej} e dun 9 SA 
UT Bits of le Bread, prot tick 3 and givethem 
$ the Form of Snuff. boxes of any Shapes ſegop;the 
e 
a proper Thickneſs; em of a n. 
2 —— Oil, or Hog's-lard; drain as all Fritures; 
fll them with a well-ſcaſvried Spinage-ra ut: ſerve with 
Aur pads a Cove þ the: Bigg 
crums. A iſe;. when. 
rained, put them in 14 00 Ste w. pan 5 27 ow F1 
they are quite done; drain their own. Water . 1 
put a good Bit of Butter rolled in 4 ag 3:4 
lttle raſped Nutmeg z . toſs them up, to make a 
of the Flour and * n with fiel Bre ad. 


Yr: Nc 
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5 auce be El reduced; when in rdrag 
Sugar, a Bit of Butter rolled i in Flour 5 
laſt, _ 7 _— TY 
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Ala Proveihle done the fame 
Garlick inſtead of Shallots, and ON _— Die 
1 hayc already obſerved in Part, that all M 
this ination; are very much eee e 0 


arlick .; dhe "People o the Country 
be Nin, n e - F 


Eninarr au Bouillon, tes „ RES 
e f. . 


A la $2. Claud, ſcalded and draified" wel 
ſtewed with a little Butter, a Slice of Ham, Are! 
of Parſley, Chibbol; one alive; ſimmer 2 
make our the Noſegay and Ham; add «Li Gl 
— and 2 er reduce the Beck 
on "g - o N 

5 us 3h 57 Ns 6 
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ick the 2 
them un proper ti 
«tu in Quarierk: or Halves at leaſt; boil then i WS. 8 
ru a little Butter rolled in Four, a Slice of petled Lemon; 
v keep them white, B _— 
guce to ſoak, being firſt Arained from this Boiling 7 
4 Bit of e ee and prop 
pning ; add a Lemon - queeat ready: it you would 
wiſh them with Parmeſan-cheeſe, as — boil 
n the ſame Manner ; put alittle. Cullis'in;the Table 
di, as man inp Bits-of ted Bread as e 
kid upon the Bread, alittle Sauce over, and ſtewed wi 
nſped give it a good Cobur in .the 
Oven ; the ſame! muſt be much reduced if you do 
Term = 

it, 6 onwwnd . 


De TOſaln, Linas & Chicories. ä 5 * 
Of Sorrel, — Been, AJ 


HEY are ſtewed as Ragout, as ſef forth iff — 
10 articles; Lettuces and Endives artbſed 10 f of 4 
„ Alad, or bad ide n coli Kar: + A 


v garniſh Soops: the Stoch ¶ Raman Leettuees or Goſs 
may be dreſſed after te Munter r * 
well ſcalded in boiling Watat, and brand.” 1. 3 
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CCALD them vbok in boiling Water f for a few Minutes; 
drain the Water out, and cut out a little of the Hout, 
ad inſtead thereof, put a well. ſeaſoned Farce; wrap it 


b drained, place them upon the 


ter, chopped Parſley, Shallots, one Cloe hf Garlic; 
ſoak this a while on the Fire; then add fe 'Spoonfuk 


P armeſan-cheeſe, after the ſame Manner; 3 aid 


Inv wh! . Az Caf WE 


4 in the Leaves: and tie them yg * 
them in a light. ſeaſoned Braze 7 2 well 


S. 


Chicken-fricaſite Sauce upon, or a, 0 
Sauce: you may alſo let them cool | 
tender, 5 vip. in Egg batter, and Bread. ru, det 
to fr yy. l J eee 
to { 2 09 fly 
a cee e, /* Colliflowers:" HI 
Pp! theCollifiowers in freſh Water art 
and boil in Water or Broth, © à Bit of Hi 
Salt; Spring water is beſt to keep them white; take 
them off the Fire before they are quite done ſhaw 
them in the Water a while, to finiſu; then drein then 
very well, and place properly on the I ſerve 
a Meager-ſauce upon, made of Butter, Heppet 
and Salt, alittle Nutmeg if agreeable; I you ne 
them a while in the Sauce, they will have move Tate 
but will not look ſo well; lr GEE 
un or Cullis Sauce. 


Choux-fleurs à la Rane. 


Colliflower, Queen _ tara 10 


AKE this Sauce with a Bit of Ham, cut in faul 
Dices, Bits of Fillet of Veal the ſame, u fete Blr- 


M 


of good Jelly-broth, half a Pint of Creaꝶm une 
to a good Liaſon; ſift it in a Sieve z' pour Furt uf it n 
the Table-diſh, then a Colliflower, as the pre 
ceeding, the Remainder of the Sauce over; gam 
with Bread- crums, and few Drops or Bits er upon; 
colour it in the Oven; they are done with Cullis anc 
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| Chor kate qu. Wind 
OIL a Colliflowet as the fe (pet 38's | 
pan much of its'Bigrehs,! lid El6fe;" ab Up-. 
* pour ſome go Gravy up f it, And let it ir 1 
ome Time on an Aſhes-fire; . they claſe it 9 on 
he Table-diſh, che Blodt upwards anf 

the Gravy to it; but a Culns-fauce, dick 

with Butter and Flour, Pepper and Salt, — as 
the Cullis requires. 

En Ragout; . boil a Colliflower in good Bioth,. and +1 


Bir of Butter and Salt; when done, drain it; lay 
aper on the Diſh, "ad 


> if er 
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ſerve a alf well-taited 
Ragout upon, as Sweet-breail, 2 "Rk ee 
4 hs 3 2 
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|  Concombres l Pune 19 hen n 


Cocurhers Fricaſſce, or white Sauce. 


(UT them in large Dices; ſcald them in boili 
ter a few Minutes; dfain, a put them in W 
pan, with Butter, chopped Parſley, Shallots, Pe 

and Salt; add a little Broch; we form ATC 
luce the Liquid; and add a Liafon of two Ware 
> Eggs, beat up with a Jitfle Verjuice or Vinegar, But- 2 
tr rolled in Flour; Bits put in at different Times, 7: 7 
Nutmeg : the Sauce ought to be pretty Harp. 1 


Concombres farcis. Stuffed Cucu mbers, . 5 - 


PEEL, and take the Middle out with an Ap plagen | 
or any thing elſe ; ſcald them as the laſt? fill them 
"ith a well-ſeaſoned Farce, made of ready - dreſſed Meat; 
4 proper Seaſoning: for Mleager with Fiſh- — > 
. mee 
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W 


| Sa. 
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8 * 20 | 
uy 8 ert 4 0 a 65 * 
* up wich Packthread 3 brare in a ig 


A Jet $0:gerniſh made Diſhes, or alone) witleWHRgES 
„ 5 ö , e Of 
* Au Baſilit i" green Bank" wy: ih Ns N 


brazed in the ſame Manner; Pa 
batter ta-fry,. or finiſhed; in the 12 
crums and Parmeſan cheeſe, ae xn: 


4+: 06. pn 


Al Reine. See Callikower Glam" 
ſame Method for Cucumbers, 1 * 


| FI 1 ? 33 y 
N. n "MU 7. 
Melons, comment les a . 


F | | Howto preſerve Maass for Coohgh i 


* ME, bg 
ö OIL the Proportion of two Parts one of 
"= BY! Vinegar, Salt, and Cloves Pap of Fw able, chef 
left Melons are the beſt; wipe them all os, pn 
bas Cloth, , and pur them in « Potz pour the Brine boiling 
I upon; keep it on an Aſhes-fire till the next Da NES 
te ſame over again ſeveral Times, till 
; Green, then let them cool, and ſtop the 
keep it in a cool Place, to uſe for R 
ſoak them ſome time in warm Wah 


Melon en Baignets.  Melon-finuw. 7 


JMELONs are ſerved raw, when * wt Fra 
uſe Melons as little Diſhes, 1 

alfo Radiſhes, Oyſters, &c. and 6 with the 
Soop with made Diſhes : if you would taken Lal 
_ courſe Diſh, called Entrement "a tirſt,, Hors Om 
cut a Melon in large Dices; marinade with a little Pran 
dy, and Sugar, about half an Hour drainvit,well; G 
dip in good thick Batter; fry as all other F I! ** 
with raſped Sugar over, as uſual. | 2417 eee 


* 


2 


N nch Y Tal 170050307 A er s 
of Skeet Salo hi ara, —_— 3 


411 At 2 A 8 | 
RE TS are ſcraps as Carrots, b. in Wares, > 


little Butter and Te? z they require _ NE. 
— of an Hour's boiling ;* drain them to 


| dipped in pretty thick. err f. 5 eo 
much 3 and requires a lon aid ee bo, 
ane Manner 3. . 5 7 h_reliſhing ES Ons. 
Totatoes are bail Wate : 

d juſt warm in ER ah ceo or 2 

uked to a Gratin upon 4 nine wah 
epper and Salt, Butter and Cream. > 


DES FINES HERBEs.” Of Suectcherhs, pr 


HAT go under the Denominatioti of $weey-herbs ih 
| Cookery, are Parſley, Pe hymns, Rocarh- 
le, Shallots, u Wider vary” Þ 
x Bay-leaf, ſweet Baſil. Under the the Norge Los 


* Charvik, Burnet, Cs tein, hr So 
reen Muſtard ; there are other Sweet-herbs, which are 


x called Ravigotte, although they are aſten 


˖ fer, as Mint, Borage, noon: mp Whey M 
woic Marjoram. A Au 5 At 


Du Houblen. . Of Hope. 


HE Spring is the only Seafon to eat 15 i 5 fil 
be boiled in Water, chen ſerved in ns LEY 


fr as Aſparagus. hen hd 
Des Antiahawts. N. 21 


LLOW the ſame Method, as is done for dried and 
preſerved Kidney-beans, ſee Page 479: only obſerve, 


Pat they muſt be bolled enough, to take the —_ 
ay 


* ” * w_ 
. Tt Cs 0 a 4 =” \ © * % * * 7 
* «td n 3 col 7 4 0 Pa > * — 
8 74 1 wh 5 * * 3 a * * 
& \ 4 * 7 w 7 
" 4D, "#4 2 + . * ” 
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S 491 % ATT neee 
- Hay out; thaſe that v0 prefer 


ves, as is commonly FI 2 


thoſe to-diygritrip-all th Leser och 
we - when. yqu propoſe to 2 N 


4 * | Artichauts & a. | Is Sauce Hanthe, - W 


T* the Points of L eaves ity 1 len Sciſſon 
or aſharp Knife; boi them in Water Aa 
a Bit of Butter; drain and take the Choak Gül 
805 Sauce in it, made of Butter afid x Mie 
Pepper and Salt, few 1er of Lees 8 
77% 8 vo 


Lemon-juice. "STE 
Mad bak: BY 


En Feuillage, weaning wh the Loans . 
firſt in boiling Water a few Minutes; then bolt % 0 
a Na 19n, 1 Sweet herbs, few Slices. de 
two or three Cloyes ; drain, and take the out 
the firſt ; pour a Cullis-fauce in Ho MU 
Pepper and Salt and a Lemon-ſqueeze. ., . 


TI Artichauts frits. © Fried Artichokiy, 20, 


2 pee 

TAKE young — and 2 chan ih 
or more Pieces, acco to the Higneſ tm d 

Bottoms, both In and Outſide, leaving«onlyWhree« 
four of the tendereſt Leaves; put them in freſh Wa 
ſome Time, after they are picked; and drained, to 
nade about have an Hour in Batter, made of Yolks 
Eggs, Flour and Salt; fry criſp in a very en 
ſerve fried Parſley for garniſhing : another Method is 
braze them, being trimmed after this Marioer, and a1 
in good thick Wine-batter to fry. | 


Artichauts 2 la Glace, ou en b From 1 oli 
glaſs, or cut Glaſſes. 


Brat the Bottoms of Artichokes very render, i 
well ſeaſoned Braze; lay them on the Tablet 


4 ; * 1 
* _ > "7 „ 
ö 4 


lu II — „ 


M pour a good clear Jelly over. ſufficient to gover them: 
I cool; this firſt is called d 4a Glace an as Mirair | other. © 
i let the Jelly cool rſt, and cut it in little wn 
feces, to put upon and round ary Artichoke-botro 
ö laſt is called en Chryſteaux, 

karnels, as cut Glaſſes. 


 Artithauts d la Bebel. s ae 


en 
F438 


From the Inventor's Name, . 


FRIM' the Artichokes properly; boil them in plain 
Water, till you can take the Choaks out; drain 
em very well; have a Sauce prepared; with ch en Volk: 
f Eggs, beat up with a Spoonful of Oil, chopped Par- 
; Shallots, Baſil, Muſhrooms, Cube 0 
u; put the Artichoke | in a Stew-pan, with few thin 
ices of Lard under, a little Broth ; and pour this Sauce 
rd braze on a ſlow Fire, doth under and upon 
cover; when done, pour a little Sauce in the Diſh, 
ade of Cullis, Butter, a Lemon-ſqueeze, and ſome of 
in the Artichokes. A la Crime, white Liafon-ſauce*: 
uke a Sauce with Bits of Fillets of Veal and Ham, 
alley, Shallogs, two Cloves, a little Butter, and Ty 
hole Muſhroom ; ſoak is ſome time, then add a lit 
E Broth; ſimmer-it about an Hour, and ſift in a Sieve; 


7 tender. 
— chants. "au Prevtt. 


REPARE ſome fliced Onions, in Butter, 2735 boi Suite 
Robert; and. when done, add two pou 

ks, and P epper, a Liaſon of Yolks of Fog 048 
ut this in braze 
ul Bread crums and raſped Parmeſan- cheeſe * 171 in 
Oven, upon che m to take Colour; ſerve 

{3 ">: s 2-01 e 2 

1 II. Kk 


= 


Artichoke-bottoms, co ec . Over. 


i 1 


the 


lake a Liaſon of two or three Yolks of Eggs and Cream, | 
Lemon-ſqueeze hen ready, Pepper and Salt; poyr 
i upon the Artichoke-bortoms, trimmed. and brazed 


* # 
ill £ oY 
- * 
ha” 


. 1 1 
2000927 AA ” O_- 
a ene ect each in fout, and A 
i brazt with Slices of Lard, Ve 
ele Git one or ted Cloves a 
N and Salt; finiſh on a flow Pit mee 
fr the Sauce; mix Part of it with 9 10 
of white Wine; boil it together a ror 
well; and ſerve i in the Daſh, wich ne NEL Len 
upwards. 


* 


A la Marine from Marins, Sly or 8 


men. 


J 


un ang 
Tun is much as the laft, in 3 
ly boiled in ain Water; cut and triad" nt 
ſame Manner; then toſſed up with the fame Seaſe in 
chopped, and not fifred.” . $830 


Aux fines Herbes, This has 100 * I * 7 
ixiis prepared as uſual; the Artichokes,.farlt bailed, 
trimmed.as uſual; the Suey Pure poured in, and pet in 

'ops of 


Oven to Mak, and criſp the det 


Au Vin de Champagne ; razed wich 1 5 
prepared as the laft, amt Wine. ſauee pojuired in 122 


_ Artichauts aux Trufes. With a Trouper he 


ee 


REPARE a Farce with chopped. T ruffles, 28 
herbs, a little Butter, and pen 
it in ready- boiled Artichoke- bottoms; ſimmer ! 
ſome time, in two or three Spoonfuls of Cullis, a G 
of white Wine, a Noſegay o 5 is 14 eh 10 
take gut che Noſegay; add a good LeO n- 
Are Allo ſtewed wich Truffles Nliced, and the 2 
Thing, one or two Spoonfuls of Oit; the 


 Kitmthel before ſerving, intermixed together. 


mf In:Puils, in the Pan, toſſed ups Boote 
chokes boiled to three Parts; z cut in Quarter __ 


— 4 « 1 * * * * N N EE | ; a 
* wo © * * * RAS * 1 * 
. — % 4 g ls bed $6 0 5 4 
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„ eich Butter, few Spoonfuls' of Cullis; 4 Glaſs" of 
hite Wine, chopped P I Shallors, Fennel, M um- 


bee the Sauce; a Lemon-ſqueeze or Vinegar, fufficient 
) ſharpen the Sauce, when ready to ſerve. 
Artichautis à la Brie. 


Naht the Artichokes handſomely, both under, thy 
Leaves cut pretty ſhort ; boil them in Water, un- 


th a good ready-prepared Farce, or whatever you 


ine them with Volks of Eggs, and Bread-crums over 
it them on a Baking-diſh, upon Slices of Lard o 
ter under, Pepper and Salt, a Glaſs of 'white Wine, 
Noſegay of Sweet herbs, in the Middle; bake about 
af an Hour in the Oven; drain the Fat out: ſerye 


hat Sauce you pleaſe under. 


fore. J | 
REPARE, and boil them as the laſt, or in a Braze 


chokes, which are each ſtuffed with a Pigeon; dip 
km in good frying Paſte, or thick Batter, made of 
ps and Flour, a Spoonful of Oil, a little Salt; ry 
a very hot Friture, and Plenty of it. 


rte all over the Ragout and Leaves, and Bread- 
ms, and Drops or Bits of Butter upon; put them 
a baking-diſh, with. thin Slices of Lard, and Filler 
Nel; bake in a middling Oven of a good Colour; 
in ready to ſerve, drain the Fat; and lay them on the 


K k 2 Table- 


| g 5 * 15 $ - 3 | 
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Pepper and Salt; fimmer a good while; to re- 


itte Choak quits, and take it out; drain, and fill £ 


link proper; make it even with the Leaves, and | 


aal, d 1a Saint Cloud. This Name explained be- 


to three Parts; then drain, and let them cool; have 
$many ſmall Pigeons, ſtewed and well. ſeaſoned, as 


Another Method, called after the ſame Name of Saint 
uz; che Artichokes being prepared, and filled with 
ume Sorts of Ragout, or any other; put a little 


Table dich; * a me « Hole in the Mid 


** + 1 k 
* 
4 


5 5 


Wp 


4 tic 


ſome. Spaniſh Sauce in it, and ferve in the Y 
a Cock's-comb, 'or any ching cut in he 
the Hole at Top. 4 


Axticbauts au Pere Bernard. . W 
Father or Gaffar Bernard, & c. 


\ 
- 


Cur each Artichoke in two; trim In and Ot 
properly; braze them to three Parts dhe; t 


them out to drain; flour and iry 5” ſerve with $i 
Parſley. ö 3 SIS? 1-4 


Al Gendarmes, half boiled. then broiled,” with $y 
herbs in it, mixed with Oil, Butter; * N 
poured in, when done. 


A la St. Meneboult; the Bote ny bez 
and filled with a good Farce; finiſhed as all Hife 
under this Denomination. | nn 


Artichauts d la Pompadour. This is eradIN . dire 
ed before for d la Glace, ou at Miroir. Bottoms of 
tichokes brazed very tender, in a good rich Braze, 


a fine clear Jelly, poured upon, in * D 
iced for à la Glace. 


Ala Hollandoiſe. Dutch. Faſhion W rtichob 


brazed as. the laſt; and ſimmered in a Ste rpg, m1 / 
good Bit of Butter rolled in Flour, Firs hb * 
Pepper and Salt, a Noſegay; when ready te Ne, ll Sl 
out the Noſegay; reduce the Sauce to 4 ce 
ence; add ſome ſcalied chopped on. and? f 
ſqueeze. 55 4 . 
| Arti:hauts en Accolade. 1 


2 


Glued or ſoldered together... þa 


HAVE eight or ten Artichoke- bottoe 
| whole, and properly trimmed 3 put «ik 


4 
- 


0 N 4 g " Fe 12 * * * . 4 4 * 0 
9 4 * 9 * | N 
. % a * . b : 0 
R 5 4 


. 


« 
* 


Modern SITE, Die EM 


pared Salpicon Farce between two-of them, and fo on, 1 
many as you pleaſe; rub the Borders with Tolks of 
ws, which make the Accplade ſoldering; dip them in 
pos, beat up as for Omelets, then 3 over 
-of a fine Gold-oolour. 


En Baignets; each Bottom a boiled. or brazed. 
in Quarters, and dipt in good think man! t 
ne as Fritures, with fried Parſley. 


7 Salade; Bottoms of Artichokes, brazed * 5 
d; garniſh them with Fillets of Anchovies ſoaked, 
F Gre, ſmall Sallad round; ſeaſoned as a Sallad, , 
th Salt, Pepper, Oil and Vinegar. | 


tu Parmeſan ;, brazed brit, and pniſhed as uſual, un- 
this Denomination, with ſome good Cullis in the 
la, and Bread-crums, and Parmeſan-cheeſez colour- 
[in the Oven. | 


{la Becbamel. Bottoms l and marmed in Be. 
T | Sauce. | 


Artichaut à la Mayence. 
With W eſtphalia Ham-ſauce or Slices. 


UT as many thin Slices of Ham, as you propoſe of 
Artichoke-bottoms, which are brazed as uſual;  / 
K the Ham over a flow Fire, until it is done; put 
dices ſeparately on the Table-diſh, and the Bottoms 
Choaks upon; put a little Cullis in the Pan, to gather 
Flavour and Sauce of the Ham; add a Spoonful of 
ly-broth, a little Butter rolled in F lour, a little Pep- 
F and Vinegar ſimmer the Sauce to thicken it; and 
e upon the Bottoms of the Artichokes. 


& Bacha; make a Sauce with Butter, chopped Par- "x 

; Shallots, Chibbol, Muſhrooms, a little Broth ; Go 
mer ſome time, till the Seaſoning is done beat up 3 
K k 3 three 


„ 


wy 


| TH French Author ſays, they 4e B 1 
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and Nutmeg grazed 


tichokes. 


Des Trufes. Of Truffles. 


from the hot Provinces, particularly frony Br 


Gaſcogne, Limaſin, Agenois, and other Parts e Soi 
of France. It is well known to all Tray and m 
ny others, that the Flavour of foreign Tyuſfles s 
ſuperior to thoſe, found in England; atributed 10 fl 


Coldneſs of the Climate. I believe Hampſhire þrodue 
the moſt; alſo Windſor- park, and ſeveral other Con 
ties in England, as Suſſex, &c. They are impor 
abroad, and ſold at a very high Price in wii Ital 
Shops; but their Flavour is much waſted,” Ad hen 
tle ſuperior to thoſe found in England, if an AA 
they grow in the Ground without any outward App 
ance, The Author ſays, that, as Pigs are Ot fond 
them, and have often been the Occaſion of d 
where they grow; the ſame Obſervation might be u 
ful in England, with a little more Attention.” 


. # 444 * 
* 8 F BOY MIETE 7 
Trufes au Court-boutllon. 


12 Feet 5 5 
This is commonly meant for plain hoid. 
a 1 


SOAK the Truffles a while in warm Wit, 20 c 
with a Bruſh with care; when done in this Mu 
boil them in half Wine and Water, Peppet abd Sa 
Noſegay of Sweet herbs, Bits of Rooks, Slices Ok 
{ſerve hot in a Napkin 3 the middling Sorts "ie bot 
enough in about a Quarter of an Hour. ” * 


. 
4 


Trufes au Vin de Champagne; clean them as the fo | 
and boil in this Wine, with a little Salt, ſexye the 
in a Napkin. „ in 0 


F "I | 
; N 


Py. 
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three. Yolks of Sggs, with ſome chopped Gg 
Juice, Pepper, Salt, and 3: reduce | 
a thick Conſiſtence : ſerve ppon brazed 
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Mrs ces u e 4 &, 
4 ls Marichal ; when. cleangd as. 1. | 
in Salt and coarſe epper, Wrap i erz pa 
tem in a Skillet or Iron-pot, Wm quer 3. by 
pot in warm Aſhes, about an oſt or more, and * 
e hot in a Napkiu | they art alſo bald in Ades, 
thout a Pot, but wrapped in Everal Papers ;'-web the 
if, and bake them about an Hour z W LY 
the Paper ſhould burn. wh Wed 
. Trufes en Puits. Truffles gored ah e 
LEAN them as firſt dite&ed; gore, or ſcoop the In- a 
fide without chop what you take out, with 
Livers, Bee -MAITOW, $4 54 and Salt, Parſley, 
SHallots ; mix it with Volks of Eggs beat up; ſtuff the 
fes with this Farce; and bober the Holes ; with the 
Bits cut off; braze them with Slices of Veal, Ham, 
Lard, a Glaſs of white Wine, a Noſegay of Sweet: 
cbs; when done, add two Spoonfuls of good Cullisy 
de the Truffles out; ſimmer Be Sauce ſome time, 
ith the Addition of the Cullis; ſkim it ve well; * 
_ it to a good Cn j ad a Le 
hueeze 


Trafes a ls Pale. See Artichokes, Alen 


RUFFLES boiled or baked will do for this Pur 
poſe, ſuch as have been ſerved at Table; peel them 
whole, or cut in thick Slices; make a good Cullis-ſauce, 
"th chopped Sweet-herbs, and proper Seaſgning . put 
le Truffles in it, to ſimmer on the Fire ſome. time; 
Ized Truffles in Purpoſe are alſo directed to be dre 
kd the ſame Way; Plenty is neceſſary to abule their | 
nuch better Flavour, with all this Seaſoning. 1.  .. 


Trufes en Tymbale ; wrapped- in Paſte, Pepper and 
alt; and baked as petit Patis aux fines Herbes 'allo. 


Trufes aux Crentons Truffles in ys Sow and evil | 
n Oil-cyllis, and all 1 ws Sweet hetha "> 


pe 

7 #7 
_— 1 
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n / | 
1 wy of white Wine; finiſh äs; 


niſhed round with Bits of fried Bread, wh e of 
8 Name, being called Croutons. 


cover them up with the ſame Paſte as an bu 


| Oven! ſerve in the Pie. 


Tuer are to be ſcraped, and boiled in Wins 1a 


= 


"RF 


297 e 
* Trufes en Cruſtade, viz. in Cruſt make a ſechnd be 
Paſte, called Demi-feuilletage, ſee Paſte· article pan 
it as for a Pie, and put Truffles in it, with fe 


Kate 


about three Quarters of an Hour in a "A oe 


Aﬀperges en Batons, Sticks 85 1 . 


Aſparagus plain boiled. 80 7 1. 


Salt, pretty criſp; drain them; and ſerwerwith 
white Sauce, a Cullis, mixed with Botter, allo wit 
Oil, a little Vinegar, Pepper and Salt, 3 ntl e 


En petit Pois; as green Peaſe, either plain; pr Fri 
ſee, and in all the different Ways of green Peale, 


Aſperges confites ; preſerved for Kitcben-Us el and 
much Vinegar as Water, according to the Quantity "I 
(ut 


Aſparagus intended, Slices of Lemon, Salt and Gloves 
trim the Graſs as for ready Uſe ; ſcald them a Momcy 
in Salt and Water; then put them in a Pot, and po 
the Brine upon; the next Day, boil the Brine again 
and when it is almoſt cold, pour it upon the G kt! 
cool, and pour ſome Oil upon, as directed fo Ne 


beans z keep the Pot in a dry Place, and op it wi = 
Bladder or Leather ; ſoak them a 9 in hor Ware . 
before uſing hereafter. „ee e Fe: 
| Des Morilles, Mouſſeront, & an N 
* As -; — 

MoBELS are much of the ſame Nature -5 [ 
Muſhrooms ; they grow in ſhady Places, and ar " 
i 


only to be had in the Spring; they RE a dead ot At 
tentio 


7. 1 . i by 7 8 
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Dee ee r 989 
encion, to clean” chert properly, being Very nd! vy 
the Deſcription given by che Author of... Mauſſerons” and. 
(humpignons, it Teens, that one Nation or the other is 

aiftaken in the Appellation; as apprehend, that Why 
ooms is literally tranſlated from Mouſſerons. He ſays that 


Mouſſerons are found ia ſhady moſſy Places, ſmaller than 


P 


the Champignons, reddiſh Outſide, and white under: 


moſt ; calls it alſo 4 Species of Champignens, of an 


excellent Flavour and Taſte: I have already taken No- 


ice of its Uſes. The heſt Champignons are thoſe that 
grow on hot Beds; they ought to be very white and 
rm, and uſed very - freſh ; they are of very great Uti- 
ly in Cooke, and to add to their Merit, are to be had 


amoſt all the Year, +453, I 1 n 2, [ 


WASH them in ſeveral Waters warm, and pour them 
from one Pan to another, to beat the Sand our ; 
nhen well drained, put them in a Stew- pan, with a 
Quantity of Butter, a Spoonful of Oil, coarſe Pepper 
ind Salt, chopped Parſley, Shallots ; ſimmer on a. flow 
Fire, till they are done: ſerve upon a Piece of Bread, 
{ut as a Toaſt, and fried in Butter.. en 


| | Marilles au Prince. ar N 

TAKE large, Morels;, and when- properly 
ſtuff them with a Farce,, made of roaſted Poultry, 
ud Seaſoning as uſual, for this Farce; braze them with 


x Sy 
/ * 
8 8 * 


frw Slices of Veal, Ham and Lard, a Noſegay of Sweet - 


terbs; when done tender, take them out; wipe the Far 
af, and keep warm; add a little Conſommte to the 
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duce; boil together a Moment; ſkim; and ſift it in a 


dere; add a Lemon-ſqueeze : ſerye upon tlie Morels. 


Merilles d 1a Crime, with Liaſon-ſaute, us all under 
tie ſame Denomination; firſt brazed in Butter, and Sea- 


ſoning; 


U; 
Mt 
| 


5 | ra ow 7 ak 
Hz: when gone the Rug of ie 
| i uh |" 
Nurilla au Lars... Wing d ee 
Cur aer e Gent of s Pound f 
con; ſoak it in a Stew. pan on the "FIN 
done; have large Morels well waſhed, e +, 
in two, and give them few Tutte in the fande Pan, d 
ing the Bacon out, and putting a litthe © Butzek bo the : 
Fat; then take them out, to marinade fo Tithe i 
Oil, melted Butter, chopped Parſley, Shalllots, boar 
Pepper and Salt z roll them in Bread-erums; * 
them on ſmall Skewers, to broil flowly, 'by 
_ the Remainder of the Marinade; and the Füt of — 
con and Butter, in which they were tofled'; pt dhe 
Slices of Bacon ſingly on the Table-diſh, and the Mo- 
rels upon: ſerve in this Manner withourSauce, | 
Moaſſerons « ou Champignons #e Pluſfiears t 
Champignons or Muſhrooms, ae 144 
both dreſſed alike. 
Warn they are properly cleaned and waſhed, put 
; them in a Stew-pany with a Spoonful of Ol 
Bit of Butter, two or three Spoonfuls of Culli, 
alf a Glaſs of white Wine, chopped Parſley, Shallot, 
Pepper and Salt; garniſh the Diſh with fried Bread: 
alſo d la Crime, firſt 2 in Butter, then Cream added 
ſufficiently; a Noſegay of $weet-herbs, a little dal reduce 
the Sauce pretty thick; when ready to ſetve, thake a Li 
fon with Yolks of Eggs, and more Cream if neceſſary; 


take out the Noſegay; ferve upon Bread friti In Butter, 
or ſuch Pieres as directed for Epinars m 1 ( 
Champignoes en Carell ; = 


Mufhrooms fried in Paſte. 


Cor ſome Muſbroomms in Dices, 3 


Sew pen, with — Parſley, —— 


Ef 
: 


M d bene, 
Quan 


Butter . 
Sn 12 5 58 ö 


are done, ad 
Yolks of E Tos * 
ſtrong, an a Ly 4 qu 
nne good Puff i wry 


-_ 


* 
2 


ut Pieces, de Aa than wide, to 

ie Form of a 

Water, to e 2 

be brown Colour: rao qo bm Sauce or e 1 

by FF 

ich Dine * a 
8 Breiten s pn 144 5904 6 

the 

lo- 


LAN bo large Mufhiboms, "TT Hbþ bne 

wo with Parlley, Shallots, ChibBol ; th n | 
Fry in Butter, with Pepper Abd Sale, ot 61 nn er 
Butter ; put this Farce upon the mi "of the Mulii-* 


rooms ; ſtrew Bread-crums over with few Drops of But- 
ter or Oil; broil, br bake in Me Oven, © 


En Saladez cut ſome Maſhwoms i in Dices, ord ſim- 
mer them ſome time in Oil, and one or two peeled Le- 
mon- llices; then drain, and let them cool; uſe a = 
diſh ; put the Meſhrooms in the Middle; garaiſh 
with chopped Parſley, Shallots, P and Salt; * 
prepared like a Sallad, with Oil Vinegar. | 


Champignons au Pere Divitthr, | 


See Cothon de Lait dito) Page 4s os vat 


CLEAN the Muſhrooms whole, only cu t half of the * 
Stalk off; braze them ſlowiy, with a lite 2 8899 

Glafſes of white Wige, a Noſegay of Fre hl Shallors, 

two Cloves, half a Clove of Garlick ; fimmer them long 

— to reduce the Sauce pretty much take out wy 


Noſegay; ſerve, 3 r , 


_ 
— 
* 
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Werd wc . 7 2 _ 
gd fins . Nec J Pet "he Moria 1 
. with a Nog jy f Sweet-herby," Une le 
4 Gi Gulch yo of 8 pie A 4 Lace le 2115 ue Bail 
two 24 three. Spoonfuls of Oil; ſimmer ch ob omg 
then, dd. a Gli of white Wine, one or, $pogtiful 
of Je ly-broth;” chapped , Parſley, Shallots; "* $ 
N ; ſkim the te Ne hb well; let it 5 5 oh the - 
Ry FO out the No ſegays f N AMON fried WY ; 


A 1 Popnlers is 3 of Muſhrooms, Truf. 
fles, and and Morels, dried in the Sun, or in the he: 
pounded equal in Quantity; fift it, and keep it 
ſtopped in a dry Place: it ſerves to ſeaſon, and ( 
other Spices. . For Dgbe, and any large brazed Pizees, 
ſeaſon the Bacon with it for Larding; hs in Forced: n 
meat, and 1 Pies, or any thing elſe. | : 


5 . $. $4 


E OFF ICE. 
of CONFECTIONA RY. 


ATTY :F 

THE Names or Appallatibris by which the different 
grees of refining Sugar are diſtinguiſhed; ſerm 

(as Far as rp am able to judgs) to have no other Benning 
to this Application, than their being adopted by Cu- 
ſtom in the French Language. As I am unable to trank 
late them literally to their true Senſe and proper Mem- 
ing, and being very willing to Explain them to the ut. 
moſt of my Power, as it is a very neceſſary Pat of 
Knowledge, to ſuch as are employed in the Pn 
of Sweet meats; I ſhall ſtill retain the French 
tions, with an Explanation of their Meaning; and 
guiſh each by firſt, ſecond, Ee: Sc. Degrivs '& refiain 
The different Terms uſed in the French Language 
ſoon become familiar, as well as great Numbers in 
kery are already. I am unacquainted with the —_ 
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e 
Modern.C,o.9 x H Dj 
gig Coo ex 
l x very ſecret in regard et e Fee "2 
ye Reaſon, is ve natural. -To avoid. 155 * 1 
of Ungenerolity, 1205 not 4 plied to _ in — 
* Courſe of the whole Traniflarion but e Continue 4 
6 in my firſt and firm Reſolurion, to finiſh 1 it according to - 
d the Original, upon the Plan atread mentioned; 85 the 4% 
a Tranſlators Apology, wich ſuch” E planation 2 2 


{mall Capacity wage me'to give. N 1 


Des diffir rentes calls de Sucre, 


Of the different Degrees of 'preparing Sugar. | J - 


ISSONS means the of Eatables, in all 
the different Manners by Fire, either boiling, roaſt- 
ng, &c. &c. In this Caſe I ſhall uſe the Word — wal 
after the firſt, which is clarifying. We have different 
Ways of refining Sugar after it is clarified s each appro- 
priated to different Purpoſes, according to what Uſe it 
s propoſed ; they follow according to their Degrees of 
refining; they are diſtinguiſhed by the following Names. 
The firſt is called petit Life, ſecond grand Liſe, third 
and fourth Le petit & grand Perl, Eft and lech Le 
petit & grande Queue de Caches, ſeventh Le /ouffe, eighth 
and ninth La pelite & grande Plume, tenth and eleventh 
Le petit & gros Boulet, twelfth Le Cale, thirteenth 
Caramel. It is to be obſerved, that it is 10 . noe ' ' 
gar, 2 


De la Fafon, de darifer le Sucre. ; 1 " 
The Method to clarify Sugar. 


PROPORTION- for three Pounds of Sugar; put a 
Pint of Water in a Skillet, with half the White of an 
Log in it; beat jt up with a, Whiſk, to frought 1 the White 
of the Egg; pt Ic on the Fire with the Su r ; mal it. 

boil, and as it rites, by a Bette Water "it; fo cont- 
NK Yor 0 24. nue, 


. TERRY TY SS A TT reer 


* » m7 
Wn a _ 


PTE 2 * b 


22 e ine 2376; | on A 
5 Fe | ir lettſe; the . Tiles of; 


wirb 2 Wimmer, and put i 

k ire gin epntinue to. ] 200 25 It rise 1 rg! 0 

| Water as befors, and 82. continuglly A k 

= 10 riſe ;,. When it is 1 to clear | m 
.% yer Napkin; regal Ae 155 1a Fo toy 
„dy this Rule, for more or letz. 7 


Premiere Cui 72 du . 59 k pet * 


Firſt Deg rec of refining Sugar, called ſmall L. Lo, 
ſeeked. "1511 097 OF" 


UT: the clariged Sugar on the Fire, os 
you will know when it is to this tit Deg, Degree, dy dg 
ping one Finger in it, and . join it to a . 
ing; il it draus to a mall Thread, 2 
turns to each gy in eee "ri 
done. | 


4: 825 
- bf grand Lise. ſecond 1 5 it . L 
mare, and the. TB Gr Ya 66 LO 7 
aud is proved after the fir : [ 
Ee petit Perls, END it is + ml 1 l R 
s e ic does not break, by — Fingers * 
i half as much as is poſſible to do; ound of Sug WY do 
FF _ + fufficientto make a Trial of all he rfferent * ge. 
| Cuiſſons au graud Perlt, à la elite, & ia grande Queue it 
| Cochon, au ſouffie, & à la K Plume. x; 
Third, fourth, fifth, ſixth, Teventh: and kig heh Degrees f 1 
. *rqfiging. Perl, from Bearl, large and dual di 
11 s tails puffed or blowed ; Name, Feuer. 18 
Fas grand Perle is boiled a 25 lopger oi © ; thn 
FRAN and is known 40 be to the _ 


hn ip, e made 
with 


F 8 28 
* 


| by not breaking, by all the Extenſion thi 


Pig's-tail. The ſixth — 
don, which directed: as follows by a Aittle wore Rolling 3 
ind tried in the ſame Manner as. the laſt, forms a lar- 
ger Pig's-tail a c a litthe mare boiling comes tho 
feventh . au ſouffle, blowed which __y by 
lpping a Skimmer in it; give it à Shake, and blow 
ih it dir if ir blows to ſmall Sparks of Sugar, 
u Kinds 12 ſms "Bladders, it is to the propoſed Qual 
feation, - The eighth comes with a little-more Boiling, 

L petite Plume, ſmall Feathers, which is known hy _ 


ame Trial; the Difference 19 85 is, that the Sparks or 
Bladders are to be larger, of a ſtranger Subſtaaſs/ 


La grand: Plum. A large Fender, "hitch Degree. 


[7 is known by the former Method, hy til more hoit- 
ing, and the Proof ſtronger z or the ſureſt is by dip- 


Ts 


Shake of the Hand; it it turns to large Sparks, which 
dog together in the Riſing, it is. done to this De- 


Nec. 


eE fy 


[5 | . peti Boulet. 


A ſmall Bal or Buller, roneh Degree. bv 8 


JT is done by a little more Boiling,” uy pray 
dipping two Fi ingerz in cid Warer, and 
Sugar, and into cold Watet af Kio Fe. TR - 
four Fingers, ought to roll up Uke a it of Paſte; 95 
enough to roll in ſmall Butlers and to remain a 
le, when cold. Elevench Degree, Le l 


— —— 


ping a Skimmer in it, and give it 'a ſtrong Turn-oνο, : 


Sick iu made of this ought to crunible 
| Fingers, being firſt ipped in Fl Wa 


"25" Ts Coram. Burnt Sagar, chirteenth gre 
| TEE Nein 18 little different from the ab fu 


" r 


"my unde The A off 


"a Aa 
oy 


let; 18 18 rov et 
tle mor N W apa 


Xt ought to we." LC n; by 
bbil he dag if, it is 11 bg 5 0 My 
the two Ui Us only Difference is, "tha 


Vier , 
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ICTs, | : # , T * . 0 
nt 
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it pretty clear, ſqueeze ſome Lemon in it le 
is boiling ; there is alſo a deep Colour Caramgh, '4\ Which 
the Uſes ſhall be mentioned; it is made with du litk 
Water, with the Sugar boilin it, without Na 
raiſe any Scum, until it is to the Coldur n : 
take it off the Fire for preſent Uſe, to all che 
Degrees of Preparation; if miſſed ar firſt, a0 hi 
Water to refreſh the Sugar, and boil ir ary bl I 
till it comes to the Qualification required. ee 
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PASTE OF ALL SORTS OF BR 


Pite de Cerices. Clitrry-paſte, 


QTONE two Pounds of fine ripe C herriesz- boil then 
ſome time, and ſift through a Sieve with Fre 
take all the ſifted in a Skillet; put it on the $86 
tine, to bring to a drier Subſtances then. mix, vide 
ound of Sugar, prepared to the e DAY 2 
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Pate de rk of Goolberties and Cornet 


OOSBERRY paſte: is 8 much after the fame 
Manner; upon two Pou t about a Glaſs: 
= boil, them a little while Ale, and fit Hein 
erries; put it on the Fire" in, to ey fo the Juice - 
1 Paſte-confiftence, ſtir ng n when it 
come to a pretty thick \Subſtance, put a Pound nd of 
par, pre as the laſt M and finiſh it in the ſame 
er. It is ald dode after the follo „ Viz. when 
e Gooſberries are ſifted upon about 5 
ice, put a Pound of der order and boil — 
mil it throws large Sugar- parks, in blowing through 
dimmer, dipt in che B. Balg; W ue off 
re, to mould it; and garniſh as the ſirſt. ei Sore 


* 


Pate de Franboiſe, of Ralberries. This ET 9 * 5 
the ſame Manner, as the "laſt hs wy Socher, bo 


with raw Sugar in Powder. my 


Pates # Anande vertes, & ae 11 


Paſte of green Almonds, and green Apricocks. 20 


HEY are both made neh the fore Eee. (he. > 
gin by taking the Down off,, Tray is done b ns pk 


zzLye, with five or ſix 


ies, ſifted and boiled, till 2 ——_ 7 | b 
I [mooth to the Fingers; put th LEED in it, dr 


Tol. I. 1 


Are de . 1 
bevy. 28 oat? 725 boil the Ju 


ence, Rirrin 


vor) a. 2379 


2 8 Br de Violate. Verl 

prox a Pound of Sugar prepared, i = aj nd B I 
graude Plume, mix a Quarter af 

of vile W "AY ak and. 9 Sad 


little; fity 32:20], 205 


' Pate 2 Abricots mars. Pate of ripe, Sante 


PEEL. i dane bn pound of ripe: 
Red? of Sogerp — a 2 

Pas f by Ros — 

— Degree; ſtir it well eee tlie Fl 

Paſte quits the Spoon; finiſh it. directly in hw 

and dry it rather hotter than the former Pane 

alſo, by putting as much Weight of taw ere 

when the Fruit is ſoaked ſome time pte dry, and 

ring continually, till it is come to a g — 

the Fire; finiſh as the laſt. alk < watt 


Pare de Peches. 13 
On L H 10 Wit 


EEL "and Kone the Peackes, ad cut chem ja Plow 
refine half as much A eek t us”! Pe 
ninch ree; then bait toge 5 brim it! wg 
and put it in Moulds Ae 89000 in the Store, "Py 
de N of Plums; ns em vu "IM Ktle W 
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G7 bro 7: e992 8 
g Replys e 
Gad the Grapes, and boil a Moment oh 4 ws 
te Water,” and the Kettle covered; then ſift 6 
dial, and put on the Fire 3 to bring it to a ſtron 
Marmalade ; weigh as much raw Sugar as the Wei 
fthe Fruit, which you refine to the ninth! Degree, 1 


yande Plume; mix it well t on à very flow Fife, 
nd put ĩt to what n Nada you Pleaſe directly 


p dry. 
Pate de Verjuis. Of Verjuice-grapes. . 


IS is done moch after the fame Manner 2s the 

laſt, only that it is . bruiſed in the Pan, . before 
Ls put to bol: then fifted, and reduced as uſual 
fired with as much Wei ght of Sugar, prepared as the 
kit; and finiſh the ſame: this is often done, with mixing 
\pples with the Grapes, peeled and cut in. Pieces; about 

uf as much as Grapes; e ſift- 
= dried to a Paſte-conliſtence ;. then add as much 
n ar, 8 Plume, n and 
f dan the Muſcatine. 


Pite de ca. Quince-paſte. 


QOIL ripe Quinces i in Water, till they are quite ten- 
0 der; drain and ſift them as uſual; reduce the Mar- 
lade (on the Fire) to a Paſte-conliſtence, ſtirring conti- 
ally, according to the Quantity of Quince-marmalade z 
ſine a Pound of Sugar, & la petit Plume, eighth Degree, 
0 re Quarters of Quinces ; mix them together on 2 
ow Fire without Lars put it to what Form 
L12z 
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vinces ih the Olen a ey 


Mothen'io Lig Hair 595 

dry che NMarttlalade over a to 
about half ric ET Fin A 15 een to r it 
the more, keep fecha Va flow | 8 
ſtirring ſome Na to add to chte Rednels, put oi" 
little "fee | 


oe Cochinedl; _ reduce, on a low Fits, ts2 
thick Paſte; that is, when it lozens from the Fanz pr 
as much Suga r.as Marmalade or Paſte, à ls patieÞ 
eighth D — ſoak it a little while on the pop 
it cool Ru enough to work it well, with 
ang Ani N as. uſual... 141+ mh oo” «xt 
| ow flog e | 
* Pate 4 Marons. Cheſnur-paſte. ord; 


Bo. the Cheſnuts to Marmalade in Wat and if 

them as all others, or. pounded and. HN 
mine with a little Water; upon the Pro portion & 
Quarters of Cheſnut- marmalade, put 5 
Pound of any other Fruit- marmalade to it; 5 
Weight of Sugar, à /a grande Plume, 00 25 
work it well together, to, finiſh as, uſual, 1 


"44 au 


Pie de Citrons. Lemon or 0 itron Fall). 4 


N off the hard Knobs at both Ends; gore TY ; 
is done with Apples, through' and th 
them in Water, till they are tender; take them our, i 
put into cold Water a Moment; drain N 
Linen- cloth, to get the Water out; 
fift them; upon a Quarter of a Pound of 
put half a Pound of Sugar, à la grande Plume, ik * 
gree; ſimmer it a while together, to mix, | 0 
n ; and finiſh as all n by 
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w Fs 


p<. 
* & #4 


Co? 


EL whit ng ys you: t 
proper; cut them in Halves or Quarters; 
to a Mar e, withra little Water it nnd reduce 
it (on a ſlow ire) to a Paſte-conſiſtence put as 
Sugar, ninth Degree, as Marmalade; 


* led. 3001 of N 
per wt Monde og na (I al 179) Ji 10 5 U 


3 fur Jes 


* on 4 2 it-. 93 " at 
_ Obſervat ati6h on Frut paßt kee bs + 2 


* all the different Klus hererofore' chili 
of Fruit-ſeaſon, uſe 1 of ww, 
with Sugar refined to, the ninth De — Plans, 
iz, large Feather; ſimmer ſt à li I together on 
"F Fire, and put it, in. bt yg Dag n 
ina v Heat, turm it o 
«ry equally d bes Sides Paſte . apy er Ki 
f Fruits may) e ten, this Mannertz ebſervil 
he Quantity FS Sugar, according; to the; Sharpneſs 
the Fruits; they, ſerve to garniſh F rames in Defieas;'or 
for Plates e e i bonne. bi. 51; 
32 -þ . ad nogetb-miſt) Mw 
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OF PAST TIP ASEAN 
Pate de Paſtilage de Chocolat: 5:3 NO 8 


3 


por thick. 
| 0 . — a Lineh-cloths;* pound iraq 

varter-part of a WH 1 195 
uſed, half a 0 0 Su eh er, mixin 
It ve and little; and put either more or leſs Sugar, ad- 
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Paſtil-paſte'of Chocolate. 8 
by melting half an” Oynce'of g Grm:-dragon : 


tar — 4 
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Udi as the Paſte is malleable; it mult þ 

n ow har Flowers er Detab'y prey I 15 
A e A e 00 
WIS} ere O 10 * A e 149 SOT - 
281 . Duftilage + Righſſ T V. 
Ses er e. 21 2 Mey 90 
LP a Quarteo of 

rice-root; boil it in a little Water, cir e 

duced; let it ſettle, and pour the clear off N 
ſolve half an Ounee of Gurm-dragon ;” 0 U 
melted, ſift it in a Linen-bag with er At 

Su with it, ff ic is bro org 1 he fit 
Fa Ede the ſatne — my 

arc, or Lozenges, c. ft leet 1921140 Co 


n & 
Papittage is viii. ae 25 
ng 8 e take C | 

N 
Beere Rub Al tort 5 
ſft it as che laſt; and 'diffelve half gn. 
dragon in it; antl finiſh with Powder-ſt 
when out of Soaſon, for freſh. Violers ul 
ther in conſerved or pulveriſed, in Powdery 
with Gum dragon melted in Water and + 
firſt: this may de had all the Tear, by 
the Seaſon, 3 reducing to 3 it Te be keſ 
cloſe ſtopped in a very dry Flace. 


Paſillage de Fleurs orange. ot oe 


CHOP and pound very fine, a good Pinch of Dr 
flowers; if you haye no g l uſe pred 
27 


in a Glas of Water, and a Glaſs of . Orang wer Via 
IS NECE 
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ter; ad as much Sugar as ere 
Fupple'Fa --conſiſtence ; nid $a WE 
* ts th 40 15 } 
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leich, ſe 

highly, 50 Gn td Alfflde 
Expreſſion; and finiſh it with ai 
fill it is to à proper Pulte 


Sore 28 unt N Me ET RET” 


aura af eber. | 
| diſſofved 55 

Glaſs of Water, Put a & of- POW 
fiſt in a fine Lawn-fieve%® tt it 1h u Mortar; Aan n 


nuch e an lk e en „0 give te proper 
Conſiſtence and finiſh 
ALI — 25 10. A 


Paige FA Candle 


[JPON ha half an Ounce of Guin-dragdd; dltiulved 
bal of dor id rr — on Su Ut = 
ur 
und finiſh as uſual. - i 
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De Giraffe, 95 co lt tm ES 
* diſſalved ax: before, and ſifted; pot &x Cloves, 
pounded very fine; finiſh choſime. W e 
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Paſtillage 7 Epine-vin rte. Darber pen. 
DlssOI. VE half an Ounce of Guin-drages, ig wow 


of Water, or a little tore, as it mult 
thick ; ſtrain in S Bebe ail phe in 
Mortar, with a Spoonful of -marmalide; n 
tray well; and add as much 8 * ri 
(eſſary, to bring it to a malleable Paſte z you 
a little diſſolved Phy eee wt 
kuiſh as all others. | 
5 ö * 3 10 — 8 at 51 Ty 
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Conſerve de Verjus, of Verjuice-grapes ; it is done with 
pe Grapes, after the ſame Manner as the Muſcadine, 
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Wine; ſtop the Pot very well with a Paſte to keep tl 
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ke Syrup to the Conſiſtence of a Tell cool it on 2 
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ner upon the Quinces, in an open Compotier: a 
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PEEL them, and cut in Halves : bran he Wa 

and peel the Kernels; put them in the Pan, with 
little Water and Sugar; regulate the Quantities: acco 
ding to the Ripeneſs of the Fruits; boil accordingly} Wk 
any other Compote z take it off the Fire; ſkim W'vit 
Bits of Paper; pur a Bir of Kernel upon each Half; if 
Keep any time, reduce the Syrup pretty ſtrongs Wh 
alſo dreſſed 2 la Cloche, as black Cap, when pfei 
and almoſt ripe, taking out the Stones, and kg) 
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may be roaſted before the Fire like Apples, E-* 
it Powder-ſugat 58 Or. 4 light Syrup. under; 
others are fried in a g-pan, oyer a ſmart Fire, Ul. 
the Rind can be rubbed 22 "by waſhing in "Wate; 
then boil them whole in Sugar and Water: alſo 507 
Peaches in Water till the Rind can be torn off 3 ow 
hem, and prepare "ſome Sugar au Caramel the 
reaches in it gently until they are done; put 8 - 
the Compotier; add a little Water in che bare gather 
he remaining Sugar; pour it upon the Teaches”; y i 
s moſtly done with October Penches. * 5395 
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DES COMPOTES DE'VERJUS, DE MCs - 5 * 
FRN & MARONS. 


lompores of Verjiice 27 dessau ö "A 


and Cheſnuts 


+, 


De 2 & Ale. 


HIS is done when it. is almoſt ri 
put it in Water ready to boil; 

changes Colour, and put a linle-cold Water to refreſh 
t; let it cool in this Water, it will bring it to its firſt - 
utural Green; upon a Pound of Grape, boil half a Pound - 
if Sugar with a little Water ; when the Sugar 
erly melted, put the Raiſins in it, drained ; e 

Moment together; take it off the Fire; take off the 
Kum with Bits of Papers put the Verjuice i in the Com- 
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be Syrup to what Cone 
N Se 


it in ſome of the Syrup, and a little Warr | fs 
fame Manner. Muſcadine is made afte be. — 


ner; after boiling a Moment and Urained, Be e 
ment in Sugar prepared, , Petite Plume eighth "0 


< , 


Fee . 


* © Compite de Pruncs, Of Plus: oY j 


Te hy Sorts of Plums in Eaglaadiba 
Green N the firſt: per. 
faction for t this =. aud muſt not be 
* for 1 it, nor any others; alſo the ha Rok Plum, 
L n , d, oe Ae EEns 
| in raw a Water while, 
according 3 — 
Bits of Paper; reduce the Syrup ace 
poſe to keep them « if for preſent 5 it is: fu n to 
make a good palatable Syrup; ſerve hot cold z.. the 
beſt Method for preſerving is to prick them in Rverd 
| Places, and ſcald them in boiling Water until they ris 
on the Surface; then take them off the Fire; 2 let 
ne! in the ſame Water; cover the Nan, add 
on a flow Fire, which will bring them back to theipro- 
per Colour; then drain them into cold Water, anc 
boil them a Moment in Sugar aw petit Liſt, firſt Degree; 
leave them in the Sugar till the next Day, Hoi g e 
more; when prepared after this Manner, they II 
a long while. Such Sorts of Plams as will nor k 
boiling without breaking to a Marmalade, ate 
be prepared for preſent Uſe, and are ſoan dee! Ad 
them a Moment in boiling Water; then botled*in"s | 
1 Water, and imme in the Fateh 8 . 
ner. 5 4 LJ "Af 7 
© Complte df Abe Of Cheſts 


Peel the Cheſnuts in ſeveral Places with the f 


of a Knife, to hinder them from < and 2 a 


60 


wt 3, a; brilthem i im. 

ner them ſome time in ug | 
bange duese when ken fabeFice, ſqueeze them. 
\little before * in the r by Which Means 


ill take the Sd uſt be done . 
ov 25 they ſhould d 7 beans them be in the 


4Day or two, or more, before uſing for Table. 8 

DES COMPOTES D? ORANGES a” 
BF 

courorzs OF on nee any 
Donn | 


4 0 — 8 N 
Of Sweet or China Oratiges. | 


HEY are ſerved as \Compotes, widkout 287 — 
P than pee ling; . lice - them, and ſerve 


nh a cold light Syrup or 3 over; y IS N 
lo ſerve them whole, peeled or not 3 prick 


Knife in ſeveral Places, and ſtuff as m 
ery one as they will admit z the Lemon nh 
le fame Manner; Sugar in proportion to its Sharpneſs. 


Capote de Zeftes, e ee 


THEY are made with the Rinds rw 
Oranges ; the firſt called douce, 
bzerade 3 and Lemons in the r 
petty thin, and ſdak in Water ſome time, ad i =? 
n ay Water till they are tender, whuch is to peer bn 
V n they give between the Fingers; then pour the 
hn cold Water a Moment, then drain; 81 5 little 
mile in clarified Sugar; take them off the Fi let 
tem ſoak in the Sugar ſome Hours, and dei gen 


ng the Syrup to « proper Gonliſtence, © 
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 Catin pieces, Quarters more 6s les * 


| cor: Lemons'i in Quarters, and cut 9 All the 1 ef 


Part to the thick Rind; boil. them after che fa 
Manner: fot theſe Sorts of Compotes, c ay. . 
Weight of Sugar as Fruits; both Sorts Ez * 
Lemons are done after this Manner, either whole, 
or Quarters : obſerve to ſoak them a long while int fore 
ral Waters before boiling, which draws the Bitterneſs 
the Rings out, and-makes them much tendęxet. Wo 


DESG COMPOTES DE CERT 
6ROSEILLES, FRAMBOTSES, 
 & FRATSES. "4 


COMPOTES OF CHERRIES, ge 
BERRIES, RASBERRIE S, AND 
STRAWBERRIES. | | Bf 


Compote 4 Ceriſes. Of Ge + E 


cor the Tails to about half; if they are \ 

they require only a Quarter of a Pound of 
Sugar to each Pound of Cherries ; if. not, they -—_ 
more ; boil the Sugar to a Syrup ; put the Chet 
ſimmer a little while in it ; take it off the Fire; ſkmi 
with Paper; dreſs them in the Ergo of 
upwards ; this is meant for preſent Uſe :. ſuch as are. i 


be kept, the Syrup _ to be refined more, and fl 


they require to be boiled a Moment, pretty den 


ellas 1 more Sugar, and are almoſt the only yet 


ries fit for Preſerves in England, both in 
Brandy, or dried either with Sugar, or without. 5 
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meant ones. 

| | ' , 


| Plume; put the Gooſberries in it to boila Moment; let 
tem cool before you ſkim them; if for 4 Uſe, 
e in this Manner; if for keeping, refine the Sugar ſtill 


ur, viz. red, and may be done without bein 
at is, in Branches, boiled and ſerved in 


ſame 


til they are ripe for this Purpoſe. 


ws .f 


Compite de Groſeilles vertes. Of green Gooſberries. 


IVE them a little Cut on one Side to ſqueeze out the 
seeds, and put them in hot Water to ſcald, until 


dd a little Salt, to bring them to their natural Green; 
mmer them a while in clarified Sugar, and let them reſt 
it ſome time to imbibe the Sugar; take them out 


up to a good Conſiſtence to pour upon the Fruits out 
«the Seaſon of having green ones, warm preſerved in 
tir own Syrup and a little Water, and ferve hot or 
nd; theſe will not keep after being kept any time and 
med again; if expoſed to the Air any time, they loſe 
ter Colour, and fo do moſt of other Fruits. 


Compte de Framboiſes. Of Raſberries. 


DREPARE the Sugar à Ia grande Plume, ninth Degree; 
take it off the Fire to put the Raſberries to it; ſtir 
e Pan gently to mix them in the Sugar without bruiz- 


«give them a Boiling before uſing ; this Fruit being 
fa very ſtrong Flavour of itſelf, it is commonly mix- 
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PREPARE the Sugar to the eighth Degre (Petite 
L by boiling : this is alſo done with red Currants, 


ich are called the ſame, only diſtinguiſhed by the Co- 


anner; only require rather more Sugar, and never uſed  . 


key riſe at the Top; then put ſome cold Water to it, 


ith a Skimmer to put in the Compotier ; reduce the 


let them take Sugar about a Quarter of an Hour, 


eee — Ae Compli 
Strawberries, \ is done after ba lame TY 


et 


 Fraifes, 
* moſtly the Fruit without Mixture,” 5 SR 
DES. Ar EA or AREA 0 


Fon all che following Flour-cakes, make a Paper. ci 
to what Bigneſs you think proper; have always ye 

Whites of Eggs ready beat up, with apart, 

- rub the Paper round, and to mix with the Cake, to make 

it as light as you think proper ; Nn be pretty iel 

of Sugar. ' WF 4 3; 


2 de Fleurs Forage. of green =o a 


* 11 


Half a Pound of the Bloom well picked, pr 
two Pounds of Sugar, grande Plume, ninth 

and put the Flowers in it to yield their Juices this t6& 
freſhes the Sugar greatly, and muſt be boiled ag 
the ſame Degree 3 take it off the Fire, to work it well 
with a flat wooden Spoon; put it again on the Firean 

Inſtant ; as ſoon as it begins to riſe, put the Whites af 
Eggs and Sugar beat up together; mix it all well db 
rely and pour it in the Paper-mould ; hold the Bottom 
of the Pan over at a certain Diſtance, to make it riſe by the 
Heat; bake in a very mild Oven. De Fleur Orange 
P; alinte, Orange Flowers dried preſerved ; half a Pound 
of theſe to a Pound and a half of Sugar prepared: as the 

rſt, and finiſh it after the ſame Manner; this Cake may 
be done alſo with a men Quantity * Ow 
flower Water. 


| Gateaux de Violettes S de zuin. <1 ” 

G Of Violets and Jeſfarnines. | by pe 5 
HEY a are made after the ſame Manner, the only Dis 
ference is in the Quantity of Sugar; one Pound and 

4 4 half of Sugar prepared as the former to half a owl 


of picked Violets or Jeſſamines. 
1 
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Pound of Sugar to 7 a-Pound of Orange-flower 3 2 4: "= 
finiſh this as the former. FRY A 5 18 4 


DES G@RTE EUAGES. OF: BRO FL N MD. 
This is what is commonly called bur. Almonds, fr,” || : 
Grillage de Bigarade. Of Seville Qrange-chips.. 


THIS is made wich che Rind of Oranges ar Wane ; 
when the Juices are uſed for other 0 
e 
in Water; ut in. Q _—_— 
math LING, lume ; fir thaw l Se . v9 
gar till t Teen Ser; drop lie 4 
plate like the Plate firſt' rubbed with 
Oil; ſtrew a little Powder-ſugar over; dey in he Sores | ; 
the Proportion is half as true more. Sugar OR TROL > 
Ke Grillage de Citron. , Of Lemans. .. YR 
(UT or ſcrape the Rind very thin; „e 
Water as the laſt, but put it raw in the Sugar pre- 
pared as the laſt, two Parts of Sugar to one of Lemon 
peel; put à good Lemon-ſqueeze before you. eat an 
he Baking-plate. ö | Nn 8 4001 4þ „ 


Cmlare & Amandes. Of Ak 


CCALD the Almonds in warm Water to peed ! | 4 
| cut them in Halves or Quarters, or they may be done 
whole; put them in the Pan with as much Weight of _ 
* WH bugar, and a little Water; boil them, ſtirring about fill, 
they crackle ; continue ſtirring to make them take the 4 
Sugar and turn to a good broiled Colour; ſpread them 
on a Baking- plate ſlightly rubbed over with Oi, and dr - - I; 
In a lo W Heat ; for * N 70 may I » 


FE Vs, 
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de followed in the broiling 
Baking : plate, ſtrew them with Nompareils, mix 
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DES: GAUFRES, CORNETS, 5 45 


LAW Ne; n r. >. ane, 


| ſpread Nocpareilasf differenc Coches ah a Y 
plate, and ſtrew ſame more over, or give them Lol 
® VAR in any Colour 3 finiſh che fam. Fog N 


© Grillage de Piſtache. 'of  Piſtachio-nuts.; 797 2 


4 8 
PREPARE them ſcalded as the ſweet Almonds: 
them with as many Almonds ;.. the' ſame 
when they are ready as 


with 


a little Aniſeed, dried preſerved Citron, chopped u 
kgs, and the ſame over; dry ahoſr inche. former Moy 


| Grillage d Avelines. Of Filberds. They are dong in 
the ſame Manner as the Almonds from the Beginning to 
the End, and fo may any Sorts of Seeds or Kernels. 5 


RES PAT ES. . IM 


1 


Of 4 Wafers, and other Paſtes. 2 * 


What i is here meant by Cornets, Horn, 1s 4 thin 


Dutch Wafers twiſted like a Horn. 7 


9 010-4 4: Bhs Gaufres, Of Gaufers. "1 


THE moſt i in faſhion are-thoſe made with Cream; mix 


as much fine Powder-ſugar, as fine Flour, a fle 


Orange · lower Water; put this in a proper Veſſeh 


pour ſome good Cream to it by little and little, Aft 


| made with Spaniſh or ſweet Wine; mix as much Wet 


it very well with a Spoon to hinder it from mixing 
Lumps; pat as much Cream as will make the Paß 
Batter. pour pretty thick out of rhe Spoon : this is 0 


of Sugar-· powder and Flour as before, and work it 
one or two new- laid Eggs, and ſweet Wine, ſufficient! 7 
make the Batter of the ſame Conſiſtence as the 
they are alſo done with Butter for this Purpoſe z ule; th 
Flour and Sugar as uſual, and a little raſped. 
peel, a few Drops of Orange-flower. Water, and mx ts 
the others by Degrees, with very good Butter W 
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Ss that 2 as. 


e 

others prepared e 

caccher 4 on bott Sides, _— 

| cover ſame Bute ci « Lien bag, or 2 

it of Virgin- warn; Spoonful of the Batter, 4 and NS 

oke over fart . 

1 until che Sauer is done 

ö as on take it out, and preſs | of 

4 23 vou pleaſe, we comin dener 9 

1 them a ins warm Flies 788 - 

0  Gaufres au Caſi. Wit Colle; 3 1 b 

; o acommon Table Sf x: of 3 Colfe, "i 

V. 2 Quarter of a Pound: of Sugar-powder, a'Quar- 

er of Port office Flour ; mix it well with good thick 2 

cream as the preceding z. you mv alſo put a little Salt 1 

o either. Des Cornets, they are dohe with the fame Pre- 

in paration as the firſt or ſecond, only a little mere 'Liquid xy © 
i ſoon as you take them out of the Iron, twiſt them t? ̃᷑ | 
what Shape you pleaſe they will mn — 1 

Des Gimbelettts, Of Jumbals or Bube, _ 


PUT half a Found of Flour on the Table 3 s 8 
Hole in the Middle, to put ſix Ouncey of fine Sug an- 
powder, a ſmall Glaſsful of flower Water, as 
nuch Brandy; -work-this to 4 malleable Pate 3 add a 
ittle Water, if the Liquid already uſed is not ſyfficient_; 
form the Jumbals to what Shape you pleaſe; put them 
n Water ready to boil; ſtir them about as they riſe n 
the Surface; take them out with a Skimmer; und drain or 35 9 
ivieve ; bake them in the Oven wich = moderate H entf?! 
vhen done of a ſine Colour, take them out, and glaze the — 
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Tops with Feathers dipped in the clear Liquid Whites 


re 


af Eggs beat up; this Water is found under the Frought, 
Iin 3 ſettling a little, * with RENAL of tht. 
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n. — abate". I 3 
Pau d 1 
To make Paſte & 


Flowers in N 
Oran 1 Wire 


according to the Quattity pre bi Fares an: n 
and Sp 88 gient to ep the pot 
Y — 55 form it to what e We 2 7 

bake to three Parts in a ld 


* 
Slaze with hot Sugar prepared ęr Tg 25 put 
rede F Eee 


ay - 


Av9 £ Dy ths 6 * tar | 
Fus. pour, des petite "Ronds. | | 
1 10 LS, "i Wat. }' 9 8 


EAT — Whads of E wah S0 power 
vi r = Ee 3 
| Pere pretty dry 3 the to what 
think proper, or in Lumps, as Mararoni-dröps, 9 
other Forms ; lay them upon white Paper, and bag 
very moderate Heat; make them bf an Ar 
thinł proper by colouring the Falte. 


DES MOUSSELINES & MER ent 
Ro Paſtry disetſißed. 
e 


This is is what is s commonly called Rock Sweet 


| To make this, firſt prepare different Colours as diss 
ed for Colours, p. 518. diflolve an Ounce of Gum 
dragon i in the Colours, and ſift it in a Cloch wich RA 
ſion; pound it in a Mortar with Sugar ſofficient to h 
it to t e Conſiſtence of a ſupple Paſte; form this Nan 

in what is you pleaſe, in the Formof Fruits, or Rocks 
Pyramids, or any other; Join them wah. Coram = 
dry in the Swe, of in 459 ee Hem: 


3 
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, ²— 1 co ol © cfTigs 


r non tot to ono fire cran ett 


a bore: yl bone 5: "hy 
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of Eghy . 


nie © Whites 
cape Sugar AS 9 7 


Maj OG IFN Las Ke; Roll * 
rt py _ ir Wk L with a Paſte: =p 


you may 10 


Eggs; ſtrew Sugar-powder 


Paper, and ſtick a preferved Cherry i in each, 8 | 


Fruit; bake in a moderate Heat. Au Faye; work the 
Paſte in the Form of ſmall Caps or Baſkers i hen 


put one or two Ver) Nd 
ſame of e go Pre mems ITE, 
n 0.1s Reine. 3 


CUT Bits of this e Sig oli 
er; make a little e in the 
| 3% 


Deu. Ws 
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' if it w any Colo ater $ —5 92 
or Nompareils. I i Diuphint | cut ir mack as the former, 1 


. my 8 


. * » als 
N * 1 * p 4 - 9 , + 'L 11 N 
N " « *& \ 1% | . : N : & NY 5 . * 
Arndt . * * Ry WE 5 e 
1 * o A 7 A ." * . l I. y * 
A * = « - » 4 «A 2 ys : 44 = FTW — * a i 
4 13 . > } 8; | . * Le, 
\ ; * 7 : »i 5 . J * * 4 
<4 . a © 4 Co : 
J- * F * * * 4 
* t 31 1 


=. 1% OY 1. A * 1 $4 a 5 i Tg 
a licle Marmalade of any kind cover it over the k 
8” . wetting the Borders wit Volks of Eggs to make j ic; Wel 
=  - together ; bake as uſual; when done, glaze it with, 
White Glaze-/ See Glace Rojubiin Paſte Art rticles,” 4 | 
Sant Claud; roll the Paſte about half an Inch thick; 
neren the Form of Buttons; put them on white Pape 
A2raxing- pan covered over with a little Fire ; when the 
8. - of one Side, dip the undermoſt Side in Marmalade beat 
wich Whites of Eggs, Sugar - powder over; this Side to be 
* * uppermoſt to finiſh baking i in the ſame Manner. Aus 
It; make a Paſte as directed for Chocolate, Page 31 0 
ſome pounded Chocolate beat up with Whites of 

iS work it together,” and form it in what Flowers or S6 0 We 
* you pleaſe. | Maſſepins au Piſtache done after the fame MW =" 
BY Manner with Piſtachio-nuts, pounded and mixed as ths WW "' 
laſt. Au Canelle, with Cinnamon; Cinnamon-powder be N 
up with Orange: flower Water, and mixed wich che * 
mond. paſte. A la Fleur Orange, with dried ro _ 
i” Orange-flowers pounded. 9 | 


1 vole au V ent. . very light i to fly 3 in th 


* Tine 1 much Wei eight gh of . P 
as ſweet 9 45 Sugar a 

grande Plume, ninth ROE, put the e to it over I mi 

a ſlow Fire, to work them with the Sugar until it gu²m⁸ of! 
the Pan by Drineſs; when cold, pound it with a. Jittle dre 
raſped Lemon-peel, a little raw Sugar, and a few Whints 

of Eggs; dreſs it upon Paper of what Form and Bignels 
you pleaſe ; bake in a very moderate Heat. 


War 
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Maſſepins de Ceriſes. © Of Cherries. it 8 2 iP 


Bre half a Pound of fine ripe Cherries 3 alt in a 

Sieve, and put the Marmalade to a Pound of ſweet 
Almonds pounded and a Pound of Sugar; work it onthe 
Fire till it is quite dry; let it cool, and pound it i 
Mortar with ee or four Whites of Eggs, 2 — * 
co 7 finiſh'as "_ laſt. * 
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mix to half a Pound of raw S 
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eee Dee! Mr; 
De Frambaiſi 2548 


eee ee. done the ſame, * 
Wd put ro the Sugar AY 8 


De Fraiſei, A Serütrbekrdes | Gorie & the laſt 4 FR 
ſome, with ſome of their Marmalade og rnb 8 4 


Des ue | ; Commonly called _—_— 3 
pound ſome ſweet Almond very fine, and afew — M0 
with them ; put a few; Drops of Water 


ſugar ; when, done, mix them with as much Weighr 
Sugar, and ſome Whites of Eggs beat up, four td ,t 
Pound of Almonds and Sugar; when this is a Wel 
worked together, drop it on white Paper in ſmall Nuts, 
and bake in a ſoft Oven z they require but a ſhort Time; 
when done of a fine Colour, you may glaze ſome with 
white Glaze or any other Colour; they are more uſeful 
without glazing, as they make a Part r 22 
in moſt Creams. = ga 


ek” © Matarons en Capello. | 
— Macaroni-bilcalts;” N 


POUND half a Pound of ſweet Almonds, wich a little 


Whites of Eggs inſtead of Orange- flower Water; 
r two Ounces 
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of Rice-flour, four Whites of bear up as uſual, © | 1 5 
dreſs them on white Paper in the Form of Sauſages ; bake 
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Macarons au Liquide. With Cream or Wag 
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it cools too den, put on the Fire avis and roll” the 
=. - Tourons, focalled for being malle Bike round Diops; 
|, chop the Almonds after they are ſcaled; put then 
-» the Fire, with a little Sugar, and raſped Lemon - peel; 
ten let them cool, to mix with more ray Sugar, and 
1 Whites of Eggs, until it comes to a pretty firm Paſte; 
: make little round Bullets like Macaroni-drops, and dy 
in the Stove as uſual ; you may alſo mix few bit Al 
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monly called Rafa Drops, 
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Weight of Sugar, p 4 /a grande Plume, ang ſome 
Lemon-peel raſped-; ſtir the Almonds very well in the 
' Sugar, taking it off the Fire; add one or two White of 7 
Eggs; pour it in a Paper large enough to contain the 
whole; cut it for Uſe as you think proper, when baked 
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CALD them, and wipe vety dry; you cut Schein 
| 8 uarters, and ſtrew them on a Pat ;' rubbed over 
with Oil, and pour a Caramel over; turn them der, 
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boil with a little W tender; fift in a Sieve, - 
and put the ire, to reduce the liquid 
Fart; then put it to as ork Weight of Sugar à la rob 
de Plume, on a ſlow Fire, to ſunmer a lictle while, ſtir 
ring continually, to incorporate it with the de e 


it in the Pot, and let it cool ig. 
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T is moſtly mode with China · Oranges j 40 00 

in Quarters, _ veeze the Juice out; cut off the 
hard Parts at both „ boil in Wyter until chey are 
quite tender; ſqueeze them, to get the Water out, net 
pound them in the Mortar to a Marmalade, to ſiſt; mix 4 
it with as much Weight of raw Sugar,” and boil till it 
turns to a 7 — p; the Proportions are for keeping, t gre. 
Pounds oi apa to one Pound of Marmalade. - 


Of Plum: one them, and bail 2 Moment. with « 
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and boil the Apricocks on a clear rip Þ 2 
Water, and three Quartets of a Pound, or . / 
Sugar, to each Pound of Fruits; (this is nf be (ol 
according to their Ripeneſs); brui the ba pr 
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pretty hard, by joining two together; then take it f 
the Fire, to put it in Pots; put the Kernels to it aMo- po 
ment before. It is alſo done, by boiling the Apricocks19 be 
a Marmalade alone; and mix it with as much Weight of 


of Sugar au Caſſt ; boil A —_ to mix wget 


and finiſh as the firſt % ee | 
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N properly picked, ſcald them a 1 8 


put them in Water, which has been warmed'with 
a little Allum in it; boil ſome other Water, with 4 gy 
Lemon-ſqueeze in it, and boil the Flowers in it afew 
nutes, that is as long as they feel tender; ſift them 
this Water, and put into freſh, with a Lemon-ſqueene 
alſo; then drain them in a Napkin to pound; and Le 
Clarification; pour them gently to mix the better, = Ta 
boiling ; the Proportion is five Pound of Sugar to ryo 
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De Groſeilles, of e 3 I 
ſcalded in boiling. Water ue, = finiſh "by the far 6 
Proportion as the Raſderriea- 8. ge es 47 . | 


De Violaties, of Violets; . 
pounded quite to Juice; mit with Sugar, prepared as 
fore} the Proportion is ive Pound of Sugar cn 90e 
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tender ſift as uſual ; and reduce abour half on the 
Fire; mix it with as much Weight of e 


vithour bolling; and finiſh'as all ocher. 

De Grips 'of Quinces; e en e eta 
to the en of five Pound of Sugar, to four of 
Quinces; if you would have ir red, © mix Coctmneal 


with it. 


DES. CaLaps. or terte 


cas di Pim. "Jelly of Apples. - 


EEL and lice golden Pippins, accordi AE 
Quantity of Jelly is required; boil with 4 littſe Water, 

a Lemon fliced ;. when boiled to a Marmalade, fift che 
Juice through à pretty fine Sieve ;' the Proportion is 
about* a Pint of chis Juice: to a ne Mt, pre- 
pared au gros Boulet, cleverith ' 22 mmer it toge- 
ther on a flow: Fire, till ak Spoon clean, by 
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firſt, ay putting a ſufficient * of Cech, 
| Jour, while mixing. 
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BOL ripe ripe Grapes à Moment in. Water, juſt e 

urſt; then ſift re or as the] 
Fo with Sogar, Ernte grande Plume,,. nen 
Degree; a Pound of agar torhalf 2 Pipt of N ho 
coction; and reduced to the ſame Conliſtence/ay Qs v 
laſt. Of Jac roi e e 4 Fry nie follow the 
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late ; and ſiſt 
it in a Sieve; then put the Seeds pounded to 
Marmalade ; and boil a Moment; and fift it ag 
through a Sieve z the Proportion of a Pound of 
au grand Boalet, to half a e Namen 
finiſh as the preceding. 


D Epine Viuette, of | Barberries. Boil this om a * 7 

Fire, with a lictle. Water; and ſift: it as uſually reduee 1 

Pound of clarified Sugar, au Cafe, to each Half. pint 
Juice: mix it together gently; bail A Moment Y 4 
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A che fe Gl ew cri Ft. 
| Another Method of making — 12 


; Sore of Graſs: 
5 „ wiſh. Top — 


WIC foren Pound of et Clans — 
picked; boil with a Glaſs of Water, and fre in” 
_ -weigh the groſs Sybſtance that does hot {iff | 
«there remains half a x. there ought to be neat five 
Pound of Juice ; p this Juier in a Pan, with, 7 1850 
Pounds of bn ugar, which you pour in it 
and little; or tokeep ĩt pretty tartiſh, put only n 
boil, ſtirring continually when it has boied a Moment, 
rake it off the Fire to ſkim it and beil a litthe a 
ehh e 8 eueitiu dns: | 


Cn 4 Coigns. Quince jelly. 24 7 
CUT. chem in Pieces, and boil with half 8 Rig 4 We- 
ter to one Pound of Quinces z: cover the Pan, and 


let them ew to a Marmalade to ſift ad uſual; ptepare 
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to half « Pint of the DecoAtion 3 boil till it i N 
che ſame Conſiſtence as all others; tomake it red; ſimniet 
it a long while, while the Mixture is made; and you may 
add a little Cochineal to give it a better red. 


. Gelee de Grofeilles vertes. . Of green Goolberriey, 


Pur them into hot Water, and keep on a ſlow File 
they riſe on the Surface of the Water; then ike 
them off the Fire, and pour a little cold Water in the Pan 
to cool it, and to bring them to their proper Green z pub 
a little Vinegar and Salt to it, in about half an Hour after 
drain them off this Water into cold a Moment; dean 
again off this ſecond, and mix with'as much Weight 1 
Sugar, au Perle, third Degree ; boil a little while 
the Sugar is again to the fame Degree ; take care to 
ſkim it, and ſift it through a Sieve to put it in Pots or 
Glaſſes. ; 


N. B. It is to be obſerved, that as theſe Jellies are direfed to be 
done much in the ſame Nature as the Marmalades, that the  Dilfers 
ence muſt be obſerved in ſifting the different Sorts of Fruits, not ta 
force the groſs fleſhy Particles, rather only the Juices, which make the 
Jellies clearer; and ought for that Purpoſe to be trained i in * 
Clochs, rather than any kind of Sieves. 


DES CONFITURES AU LIQUIDE, 


OF LIQUID SWEETME ATS. 
Confiture d. Abricots. Liquid Apricock Sweermehije: 


HEY ought to be uſed when they are almoſt IS * 
peel them and ſplit only ſufficiently to get the Stones, 
out; boil them in Water, till they feel tender under the 
Preſſure of the Finger; then take them out to drain; put 
them into as much Weight of Sugar, grande Plume, ninth 
Degree; boil a Moment; take them off the Fire, and let 
them be in the Sugar till the next Day; take them * 
and boil the Sugar two or three Minutes; put the Fru 
in it again, and boil a Moment together the next N 
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aft Time boil them in the Su ornege ler them 


cool before covering the Pots e i a 
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ries, which ought, as all Fruits for this why 13h Wh, 
ripe z. cut the Tails about half; 
and ſimmer abourfive Minutes, t an Wade 155 t 
whole reſt together till the next Day; a Quatter" 0 
a Pound of Sugar for each Pbund of Cherties, prepaid 
as 5 firſt, a Ache 8 Decoction of ** Cortth's; Amr 
_ 6 . rich and gluiſh. ander 
te, to ſtrip the . . them; bl 735 
ree Minutes in prepared as, | 
Pound of Sugar to ane of Cherries; let it php” "on g's 
next Day; drain out the de e nd hoil che Bug 7 again 
to the aforeſaid Degree. z; put the to it. 
ſimmer a little while; let it — . . 2 
fame called. Frambaiſes, with Raſberries,z the Cherriry ae 
prepared as the firſt, and a Quarter of a, Pound of Ral- 
berries ſifted to each Taue Fherrien,g give a ſtrange 
Flayour, £9 „ 1 5 1 4 4, av 
\  Confiture 4 Abe. of Molderries. . We 
*. 4 TIM 
REFINE three en! a Pound of Sugar} 4 
grand Perli, to one Pound of Mulberries ; fim 
8 a Moment in the Sugar, ' and ſtir them about ib 
the ſame Manner as directed for Gooſberries ; leave them 
in the Sugar till the next Day, when you mut hol i 


Sugar again to the ſame Degree; then put the Fruits in 
it, and they are ready for potting,, Of Viawt . pre 
the Sugar au petis Liſſe, firſt Degree, after clarifying; Jt 
the Violets im it till the next àũ, md.” "boi 
tew Minutes tin ah; are done. 
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THEY onghs aobe gan rips peel and cet dem ig 
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boil in clarified Sugar till they —— wank — 
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— agen The, let, Sugar, and Fruits i 
Pays before potting, and keep the Pan 3 
ee e e ee eee 
ne 


dane, 2 vinette.. "of Narben 
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nutes naar prepared, grande Plume, à Pound and a 

Quarter to one Found of Fruits; let the two or 4 

Hours in the Sugar; then Mn it to 2 


good Syrup-confiſterice. 
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SE it when full grown, and not ripe z cut a little 
U* ing om one Side to ſeed it; put t into boiling 
Water 4 Mothent; as ſoon as it turns its Colour, tate it 
out, amd add forme cold Water to it 3 leuye it in this 
Manner kill it turns greem again; then drain it very 
vell to bolt in clarißed Sugar a Moment, one Pound of 
r ene them take * 
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